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Ĩo dreſs Eggs à la Bagno lt 
| Jo dreſs Eggs in a Diſh EET, 5 
The ſame, with Milk v— 
Tbe fame, à la Docheſſe 3 — 
Different Ways to make G WE 
To make Omelets with ſalt Herrings and ng | 
To dreſs Eggs a la Tripe, wich "Queumbets, Na 5 
60 other Ways | 
To "PR Eggs with 2 Gratin | —— 
; _ Broiled Eggs ig the Shell — ——— 
Eggs A la Foguenone — — 
Eggs en Timbale ——  —— 
Eggs and Bacon — 
1 Eggs en Peau d Elpagne — 
J nr — — 
. Eggs i la Créme — 
. To dreſs Eggs with Cheeſe — 
F286 f 1 8 98 E 


145 


8 


FA ; : 1 * * F w «5 
| | 4: 1 | : 1 #3 » Is © 
1 Li fac 4 b 1 . — wo l * : 8. : 5 
* - - * > 4 | 1 
„ 


2 


- 


# 


* 
2 = 2 : — ? * 
1 * x 1 ) 
* 5 Fo 0 << 5 » —_— 
a ; * Fs A 


* . 


. To dreſs Eg 5 with Garlic ths — 
Ta dreſs Eggs à la Jardinjere— 
Eggs en Surtout — 

_ To dreſs Eggs with Water I 
To make Ramequins- Oo  —_—_ —— 


ColNir ENTS. nut 
70 dreſs Eggs with BG 117 lines (17 abs . 


"LESLEY! 


To ſerve Eggs with a e brechen Chet 2 
To dreſs. Eggs a 1a Bourgeoiſe 22 ed 17 — ib 


oS Fall;; XL 4M 
710 rs : ti 
: ; 


3 
[ 
- 
K 
& 


5 
5 5 
i ; 
* Z his oh 
8 
1 1 1 OY vu 
> * 
\ i %, * 
N ha, 
* * A 
wy 1 
. - . 0 
I 3 wa - 5 
if 3 5 p 


The Uſe of Parmeſan Cheeſe v— — 2 
"To make White Cream OY — 3 1 
To make Biſcuit Cream 
To make Vermicelli Cream | — 8 
Whipt Cream 6 3 > 
Cream A la Bonne Amie — 
Glazed Cream —;*— —_—_  E-H 
Cream eee n ̃ ͤ⁸ͤ;1viꝛV.M . 
Cream au Petit · pain — — 
Light Cream — 4 —gE — | 
Cream Bachique mes — — 
Italian Crema — 
Coffee Cream — — 
Chocolate eam —— — 
Fried Cream mnt — 
Cream au Carame!!— 
Cream à la Franchipane — 
Cream à la Madeleine 
Cream à la Ducheſſe — +5 
Rice Cream EIS 
Tea, e Celery, and Hate Cream 
Snow Cream — — ä — 
Burnt Cream 3 — 6 
e n ena t2c 66 bet 
Blowed Fritters and little Colhages 
Fritters de Brioche - —— 
Apple and Peach Fritteres ———'/ 


mage Fritters— 1 15 | 


. 
W 15 
os 
* 
* 


5 


* 
k K * 
** bo * TD | ps, 
» 3 » P 3 * n N v 
1. * 8 = 1 1 
=>, RW ö N * 8 * 
** * warn # 3 2 9 ; 6 Ay 
* | a * * 4 


1 


i 2 
2 1b 4 


i" 15 [ily | i telt 
8 


— 


zi CONTENTS. 


To make Fritters with Blanc. Manger 
Wafer Fritters 
Fritters of Vine Leaves 
Strawberry Frittees 
Venetian Fritters x 
Fritters Mignons — 
Batter Fritters x 
Bread Fritters — 
Cream Fritters glazed 
Of Paſtry ' 5 
A Mutton Pie à la Perigord 
A Rabbit Pie | £ _— 
A Hare Pie . —— a 
A Woodcock Pie —— 
A Lark Pie, —— _ 
A Force-meat Pie 
Fiſh Tourte | 
To make different Sores of Timbales 
To make a raiſed Pie 
To make Puff Paſte 
To make Petits Patties 
A Cheeſe Cake 
An Almond Cake. 
A Bacon Cake 
To make Lozenge Cakes 
Savoy Cake 
To make a Cake à la Creme 
To make a Cake à la Ducheſſe 
To make a Cake à la Royale 
To make a Cake de Brioche 
To make a Meat Cake 
'To make a Rice Cake 
_ Sweetmeat Cake. . 
To make little Cakes de Marly e e 
J 8 
To make Cannelons — 
%% ↄ ↄ / een 
To make Biſcuit Timbele- —— 


CONTENTS. "1 
| 5 Page 
To W eee po He 2 — — 267 
Fevillantines ron pd — — 1 
h To make a Genoiſe 18 — — Th 5 e 3 1 268 Xe 
To make Soft Cake — ib 
To make Cheeſe Cakes « — — ib 
To make Maringues —— „ 269 
To make Tarts with J 5 . 
To make a Ragout of Truffles — ib 
To make a Ragout of Champignons, Muſhrooms e 
and Morels c * ib 
To ragout Onions, PEN Girkins and Spa- e 
„ niht dens , — 271 
To make a Ragout of Crawfiſn — —u— ib 
To make a Ragout of Piſtachio Nuts e,, I 
To make a Ragout of Livers — e 
To make a Ragout of Oiſters, Celery or Endive e 
To make a Ragout of Cabbage — „ib 
To make a Ragout of Force - meat ib 
To make a Ragout of the ſoft Roes of Carp N 3- 
- Fo ragout Lettuces ib 
To make a mixed Ra 4 ib 


To make a Ragout of Muſcles — 276 


To make a Ragout of Olives |, —— 
To make a Ragout de Salpiſon . " x 
To make a Ragout of Cheſnus ub 
To ſerve Ham upon Toaſs ů³ 'N ĩ — ib 
Fo ſerve Bacon upon Toaſt ns 276 
To ſerve Bacon with a T oaft; another Way „ ib 
Jo ſerve Toaſts with F ranchipane e 
To ſerve Anchovies with Toaſts — 277 
To ſerve Veal Kidneys upon Toaſts x ib 
To ſerve Spinach upon Toaſts —— ib 
To ſerve Cucumbers upon Foaſts _ ib 
Jo ſerve a Toaſt with different Sorts of Meat 278 
To ſerve Toaſt i la Minime — ib 
To make Sauce à la Ravigotte % We, 
Sauce i VEſpagnole |} ——— _ — 279 
Sauce à la Sultane ——  _ ib 
= nr WS Sause 


S CnAEG 


Sauce a. PAtemande _— 8 21 wes 279 
Sauce? a. ' Angloiſe c i e, 2p 
White Sauce with Capers and Anchovies - * ib 
Sauce Bourgeoiſe | „„ OO - 
Squce Carr? Ee: ; | 
Sauce Italienne _ 3 FFT 
To make Egg Sauce —_ ow 
Sauce Piquante — e e ; 
Sauce Piquante another Way — — 
A Sauce Piquante to ſerve coll ib 
A Sauce to ſerve with Lamb ð | 
Sauce à la Reine — —— ib 
" Provincial Sauen 1 
A Sauce with Orange 4580 — ti 
Caper and Anchovy Sauſfeũ⁊ð —ꝛ ib 
Sauce à la Rocambo le —?•b 284 
Ss Sauce ala Remoulade. — ib 
'F Pepper Sauſeñꝛ]ĩ7o — }- mib 
M Sauce or Mutton nn ib 
i Jo make a mixed Sauce — — 2385 
I "Sguce Appetiſſante 1 
1 3 A white Saucſ/e ! ö — e, FS ib 
= 3 | anew $670 0. 286 
JJJJJJVööCC%% ĩ ͤͤ 7 4 els 
Sauce Robert Bourgeoiſe ZVV 
Sauce à la Creme _ -..- ne 267 
Sauce Piquante à Magic 5 08 
Sauce au Petit-Maitre, for all Sorts of Poultry En 
and Game | ib 
Sauce au Civet — 8 
Sauce à l' Ivoire FFV | 
Sane 2 la Menchould i arty ni ery 
Sauce Bachique B FER 289 5 
To make red and white Vinegar ee 
To make Roſe Vinegar —— x, 
To make Garlic Vinegar = E 290 
To make Spring Vinegar — — ib 
"mg clarify Sugar e — ib 


* 
„ 
05 5 
* 
* 
o 4 * 


1 iT > 

; þ 

iP 

þ 
: 
hy 
I 
1. > 
4B 
1 Lg 

1 
18 
14 

1 

1 ©: 

17 - 

1 2 
341 . 
4 + - 

_ R - 

4 
9 
'F 18 

1 

1 
0 

ks 

43 | 
N 

Y ä 
. 

87 F 

1: ; 
. 
* 

N 
1 

2 (2K + 
13 Ft 
. 

3 

is 
33 
LP 
= 

4 b 5 
1 
2 
* 
3 5 
. . 
. * 
1 
1 
19 

3A s 

: 2M 
i 4 
. lf 

=—_ - 

: * 
ws * 

1 

þ : 8 
= > 
+ 
* 


_ 
MS 
3 


2 
* 


. D - _ _ as 

1 * r g ” 
- — 4 — — 

. A ² Y e ice. na';7 cane 
_ gn 4 - : 


a 


—— — N 


* e eee eee F 
* 4 


er yr 
P 


—— — — [ 
e. 


* 
—— — — — A he. 
I PP 


3 


i I GLEBE ne ———— . 
* 2 <A - * 2 e Ne 
j — ECC 
* 
* 
1 
* 
— 
% 
. 8 


I»; 


: 2 4 
. G 
« 


CONTENTS. 


| W Naur F © 7 Eng Sree 


RES of poles 21 Portu - oof 7-154 was BE. 
. Compote : of Apples another Way 3 ib 
Another Compote of Apples — fees” Oy. 
Compote of Apples — — ib 
Com pote of forced Appls—xx 292 
Compote of Apples in Jelly — — ib 
Compote of Pears — — ib 
Compote of Bon Cretien Pears — — 3. 
Com pote of grilled Pears — , e5 wan. >} BR 
Compote of Pears à la Bonne F emme „ 
Coqmpote of Strawberries | — — 294 
Compote of Currants "| = ——— — ib 
Compote of Nag derrtes — — ib 
Compote of ſour Grapes — — — ib 
Compote of Grapes à la Bourgeoiſe — 295 
Compote of Cherries — ib 
Compote of green Apricots and Almonds + ib 
Compote of Apricots à la Portugaiſe = 
Compote of ripe Apricots whole or cut in halves 8” 
Compote of Plumbs — „ ib 
Compote of Plumbs à la Bonne Femme — 297 
Compote of Peaches — — ib. 
Compote of grilled Peachsñrñsĩö˙.:!y½ it 
Compote of Peaches à la Portugaife Oo 298 
Compote of fliced Peaches „ 
Compote of all Sorts of grilled Fruits ib 
Compote of Lemons, Oranges and Limes „ 
Compote of Quince e. “ 299 
Compote of Grapes —— vanes ib 
Compote of crude Oranges - ib 
Compote of Cheſnus . 300 
Compote of green Gooſeberries „ ib 
To make Apricot Marmalade © ——— — ih 
Jo make Apricot Marmalade another: Way 
_ Gooſeberry Jam — „ib 
To make Currant Jelly a In Bourgroiſe „„ 
To make Apple . — ſ:72ſßkre ib 


3 


wi EONTENTS. 


ſ 


- a 


To make Quince Jelly... + e ns * 303 

To make white and red Pear Jellß . 20) Gee; 14 1 
To make Apple Marma lade — ib 

To make Plumb Marmalade— DST. 11 ib 

To preſerve Plumbs =—— — 304 

To preſerve Apricots whole or cut in halves — ib 

To preſerve Pears , — — zo 

To make Pear Marmalade —  —: ib 

To preſerve green Apricots and. Almonds - — ib 

To preſerve unripe Grapes. — — ib 

To preſerve ſour Grapes whole ——' — 306 

To make a Marmalade of four Grapes - | — ib 

To make Grape Marmalade à la Bourgeoiſe — ib 
To make a Jelly of ſweet and ſour Grapes 307 

To make green Almond . e Apricot +0 

Marmalade _— id 

Strawberry Marmalade ; — — 308 
Raſpberry amm ꝛðêͥ i 

To make Cherry Marmalade— ib 

Orange-Flower Marmalade — . 

Peach Marmalade . — 309 

Barberry Marmalade — — ib 
- Quince Marmalade — — 310. 
To make Syrup of Violets ——— „ 

Syrup of Cherries — e = SAL 

Syrup of Apricots — „„ 

To make Mulberry Syrup ——— _. — 312 

To make Syrup of Verjuice, —— — 

To make Syrup of Quinces - ——— — 313. 
To make Syrup of Marſh- mallows n ig 
To make Syrup of Apples — — 314 

che Syrup of Lemon? i: 

To make Syrup of Capillare — ib 

To make Syrup of Orgeat. — — 315 

To make Syrop of Pop; ies — id 

To make Syrup of Red. Cab bages, to fortify the tw 
8 Scomach — p pw 316 

© To make Almond Paſte-for Orgrat — — ib 


f ; ” = 


: conTENTS 


To make different Sorts of Conſerves _ 
To make Conſerve of Violett 


To make Conſerve of Currants or Gooſeberries "0 
Conſerve of Raſpberries  —— — 7318 
To make Conſerve of Cherries —— — ih 
Tc make Conſerve of Orange-Flowers — ib 
To make Conſerve of Apricots —— — ib 
To make Conſerve of Peaches —— — 319 
To make Conſerve of Verjuiſe ©” — ib 
To make Conſerve of Marſh-mallows © — ib 
To make Conſerve of Grapes — 320 
To make Conſerve of Oranges — ib 
To make Conferve of Coffee and Chocolate — ib 
15 preſerve Fruits in Brand — 321 
o preſerve Apricots in Brandy — ib 
To make Apricot Ratafia | — ib 
Jo preſerve. Pears in Branldeß — ꝓ— 322 
To preſerve Plumbs in Brandy — ib 
To make Cherry Ratafia ——— — ib 
To preſerve Cherries in Brandy  ——— — ib 
To make Ratafia of red Fruits - — 323 
To make Cherry Wine n 
A Receipt to make the excellent Liquor called 
Veſpretto, approved by the 5 3 8 e KA 
at Monpellier | — | — 324 
TS make Ratafia of Kernels and Seeds — ib 
To make Orange. Flower Ratafia — ib 
Jo make the ſame another Way — — 325 
To make the ſame another Way ——— -— id 
To make Quince Ratafia = — ib 
Anniſeed Ratafia .———.  ——— — 326 
To make Juniper Rataffa — x —ʃ: ib 
To make Lemon or Seville Orange Ratefia — id 
To make Walnut Ratafia— 75 2 —— 327 
To make a cool Drink for Summer — ib 
To ice Cream, &c. — — — 323 
To make Canelons of Iced Gem = >. 
Iced Cream Cheeſe | —_ — é 


„ CONTENTS 


* k £4 


0 pi: 
z : 5 * —Y 
* I 
MEL: 5 24 
. 8 nes __— 
- CD : > 
* 4 $ 5 1 
* : A 
* — — © x 
4 2 * q 
"IR * 4 
* pl A 4 1 * Y 4 Fe : : 
"* . IT - = . 


Strawberry Cream 15 8 
To make Raſpberry. /; + — 
To make Whipt Cream 5 — 
To make Cream à la . 1 
Strawberry and Raſpberry Om: whipped * 
To make Cream à la Reine e 
Cheeſe à la Creme . 1 
Wbipt Cheeſe _ - — ed 
To 6 Cheeſe à la N br 
To make Cheeſe à la Mommoreney | 
To make Biſcuits, cc. vo 
To make common Biſcuits 
To make Spoon Biſcuits _ En | 
To make Biſcuits for Cordials 
Jo make light Biſcuits _— 
To make Sweet meat Biſcuits 
To make Chocolate Biſcuits 
To make Almond Biſcuits 
To make Filbert Biſcuit — 
To make Biſcuit à la Sainte Cloud 
To make Marchpans  — 
Is make Gauf free 
Do dry Pears as at Reicus f * | 
Liquorice Lozenges for a Cold 
To dry Fruits without Sogar ; 
— nn oh om: 
Pb om 
K 
Apricots 5 V 


1 
EEE 


. l 
1 . 8 4 

„ 8 

: 3 N 
8 — * * t * 
- \ v F 
45 Wo L 

* — Py >. * 
7 ＋ 
, * . 
* * * 
* N 8 * LE - 


F& 5% 50 


GI — 
Tho 


% 
* 


CY 
* 
1. 


. 


— 
— N — Ka” 
: 2 

* 


1 \ 
5 
* * 
"ot ** 
29 
3 2 8 
* os - : N 


00 - 
* 2 I 2 3 
Dr S n 
2 * a 
— R * = * 
by 
1 


= hd 
\ & Sw & 


_—— 


1 ; Fes . * 8 5 
> ER. , } 
F Br 
8 8 „ 1 . * ; 
4 IE 8 


| 4 | ; : 
* 
, * . 


9 
Pit So 
8 
- "4 


No : 5 8 75 Ee = 534-0 7 de 
vA 3 = f "A "NC... : * ; — - "4 1 > 1 
| | | | 1 1 | | 1 1 1 F 1 ] 1 c 
by ·»„ We 5 2 6. 8. 
p r 8 2 Xo * ö - = — 5 % 2 
4 * 1 5 * > : 0 * 7 ; '% 2 
* wk 4 ' 6 3 4 . F 
q =. oy 4 FAS. 4 A 1 * 
— 


# 4 
a =” 7 KY 
* 2 5 * 
e e Gy, 
4 ! oY 
\ 2 5 4 +, 
* 8 pA N 
wv. OY 
8 . 


2 * 2 . od 
I Ws — 2 
e K 
9 


Pears:f: — 
To make Country Seer meara 
Jo preſerve Fruit with Perry 
Jo preſerve Fruit with Honey 
To clarify Honey  — 
x, make FO Marmalade | 


11414474 


4 1 ; 1 FT 1 110 


r 
* ag + r = 4 2 „ee 
. — — . De . 
= * 54 — % 4 * be” — — * COIL 2-44 Bs ft ants * 
e R a. 
I 


General 


% 


es for making: 


25 HO SE the meat ſound and e 4 
| fim your broth; ſalt it, and put into it dif- 
tertent ſorts of vegetables, well picked, ſcraped, 
aud waſhed ; as celery, onions, carrots, parſnips . 
i lecks, and cabbage: let your broth boil gently - 
till the meat be done, and then ſtrain it through . « 


1 a ſieve or napkin, to uſe as you think proper. & 
| e of beef weighing fix pounds will require ſix 


If © Hours boiling, one of twelve or fourteen, | 
Take care to tie the vegetables you put in toge- 
. ther, that you may ks gs ac out of the pot eu- 
| tire, and they will ſerve to put into your ſoups. 3 


1 . 1 7 "os Cabbage Soup. be e : 
boi "the half of a cabbage with ſome raſhers” 9 
of ſtreaked bacon; tie each ſeparately, and 2 -— = 


let them boil four hours with ſome broth made 
according to the preceding directions. When the 
cabbage and bacon are done, ſoak cruſts of bread 5 
Ain ſome of the broth to mix with your ſoup, and _ 
ſerve the cabbage and raſhers of bacon round or 
under it. Take care to put very little ſalt into 
the broth, on account of the bacon; Soups of 
"turnips, and other roots, are made the ſame; but 
celery muſt be boiled a long time before it is 
uſed. „ 8 . 0 e „ 4 „ 
: +, © "To mate Pupphen Sond. 
| * _ Pare the quarter of a middling fized pump- _. 
kin, take out the infide, and boil it in water till it 
becomes a marmalade, and all the water be con- 
ſumed; then ſtew it with a little ſalt, and a bit 
of butter the ſize. of an egg, aud afterwards add to 
it a pint of milk boiled, and fweetened to your 
taſte. When you would ſerve it, cut ſmall flices' ' 
of bread into your diſh; wet.them with the 
 - pumpkin ſoup, and ſet them, covered, over a 
chafing-diſn for a quarter of an hour, that the 8 
bread may have time to ſoak, and then pour in 
, your boiling ſouopp‚ a PA ag 


* 


- - 
* 4 


; * 
* * 


Boil a pint of milk with a little ſalt; and; if you 
"pleaſe, ſugar; arrange ſome fliced* bread in a 
diſh; pour over a part of your milk to ſoak it, 
and keep it hot upon your ſtove, taking care that 
it does not burn. When you are ready to ſerve 
Vour ſoup, beat up the yolks of five eggs, and add 
them to the remainder of the milk. Stir it over 
the fire till it thickens, and immediately take it 
off, leſt the eggs curdle.—Or thus: Boil three 


* 2 : F V- = £ 
5 2, i 3 — 


k 
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L Hints of wilk a Ohh er dees he, n 
riander ſeeds, a bit of einnamon, a little ſalt, and 
about three ounces of ſugar, till it is conſumed to 
half; ſtrain it OY”: a Ke wer and fniſh your 
2 an DENG WO Ir A 
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l To 28 i e | 
Acbbrding to the ſoup maigre. you Sls 
4 whether of ſmall onions, turnips, cabbage, ot 
une cut the vegetable you mean to ſerve in it, 
parboil it, and few it with a little water, butterrr 
and ſalt: while this is doing put a bit of butter 8 
into 'a ſtew- pan with ſome onions, carrots, parſ- 
nißps, and a head of celery, the whole cut ſmall, a 
- clove of garlic, a laurel leaf, thyme, baſil, three ow. 
_ cloves, parſley, and chervil. Obſerve, the vege- 
_ wibles which are to be ſent to table in the og. 
: are not to be put into the ſtew- pan; thoſe which 
3 are ſtewed apart will be ſufficient to give it _— 
neceſſary flavour. Set all the vegetables 
have put into the ſtew- pan an upon the fire for 2 
hour and a half, turning them frequently till they 
be done and coloured ; then add water, and let e 
them boil half an Rot by this method 
ſoup will be as well eoloured, and — flavour as 
good, as if it were made with gravy., Strain it 
th rough a ſieve; and then add to it the e vegetables 
vou have reſerved apart to ſerve in the ſoupe 
WMhen it is done, and ſeaſoned to your” taſte, take 
_ ſome to ſoak your bread*to mix with it. Garnifh - 
the rim of the diſh with fone flips of bread e Wy 
in the white of an egg, ſetting the diſh over the 
fire that the bread may ſtick to it; then put in | 
_ the N and ſerve up 8 15 ſoup. 0 
„„ „ 
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Put about a dozen of middling-fized| onions, _ 


| ſhred, over the fire in a ſtew-pan, with a bit of 


butter, turning them till they be doge, dd 


-equally coloured: moiſten them with water or a 


little vegetable broth ; and having ſeaſoned them 


TE with | pepper and ſalt, add your broth according to 


the preceding directions, and put your bread to 


To make a Milk Soup of Onions, 


- 1 
* 2 


" 


ons, and ſeaſon them with ſalt only, Put ſome 


lices of bread into your diſh-with a part of the 
._ + ſoup, keep it hot upon a ſtove, and when the 
pbread is ſoaked add the remainder of the ſoup, 


„ To make @ Soup Maigre of Cheſuuts. 


Put a bit of butter into a ſtew-pan with three 
onions ſliced, a parſnip, a head of celery, and three 
leeks, the whole cut imall, half a clove of garlic, 
and two cloves ; turn them a few times over the _ 
fire till they are a little coloured, moiſten them 
with water, and let them boil, together an hour; 
then ſtrain. off your broth, and ſeaſon it with 


— 


ſalt. Take a hundred and a half of large cheſ- 


" 


pierced with. holes, turning them till the ſhell 


will come off; then pick and boil them with a 


. Uſe fewer onions, and ſet them over a flow fire, 
with butter, till they are done, without being co- 
loured; then boil ſome milk, add it to the oni- 


nuts, and put them over the fire in a frying-pan 


- 


3 i i * . 155 r 8 bt nm be 
| ferye, it in; a tureen, the flips of bread may bs 
„ EH ' ; . * 1 
; — a 


OY 


05 3 ) „ 
| galt « your. <A When a are done, 1 
thoſe apart which are unbroken to fend to table i oy 
the ſoup, and rub. the others through a fieve, 
moiſtening them with their own liquor. Soak 


nuts, ſubſtitute of. ca gravy "Wy eie of 85 
table loup. . 

"i 1 2 Ph with Grin Paus 55 
Make a 1 85 ſoup of roots like the Ae an 
wh it is ſtrained take a part to ftew with a pint 


length of three fingers, and parboil them, then 


ſhift them into cool water, drain, and tie them - 


little bundles, and ſtew them with the 

When the peas and aſparagus are done, ſtrain of 
their liquor, mix it with the ſoup of roots, and 
garniſh the rim of your diſh' with the aſparagus, 
adding the cullis of peas when you are ready to 
ſerve it. —To make an aſparagus pea ſoup with 


| meat, the only difference is to eee a good 
meat, inſtead of A vagus broth. , IT 


* 


5 To 3 S Sek 13 
23 is an Italian ſeed. Chooſe i it 101 a chav 


yellow, dry, and free from any diſagreeable ſcent 
it may have contracted from being ſhut up; ſtir 
it by degrees into a good broth, that it may the 


better mix, and add more in proportion as it 
ee This Wuff is 8 like er 5 rice. 


bread to ſerve with your ſoup in ſome vegetable 
broth, and when you are ready to ſerve it add your 
cullis of cheſnuts.— To make a meat ſoup of cheſ- 


of green peas. Chooſe ſome aſparagus of a mid- 
dling ſize to ſerve in your ſoup; eut them the 


37 
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and put à litt 
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5 2˙ abs Varmicelf Sau. WEE: 
Wann your vermicelli in boiling water, a 
leave it to drain upon a large fieve that it may 


not lump, which frequently happens when it is 


left to drain in a cullander. Boil it with ſome - 
good gravy ſoup, and ſerve it as a'rice ſoup —— _ 


To make vermicelli ſoup white, do not uſe any 
= 3 boil it very thick, and the moment before 
erving it put in a cullis à la Reine, or the yolks 


* Tate © e880 beat "wp with cream or t milk. 5 


4 


Gol hp} od male Soup a au . 
This ſoup 1 is made in the ſame manner as I 


preceding, with this difference, that being mixed 
rather thick, a clear cullis is, added, in which the 


carcaſes of game or other fowl Ls been boiled: 


' Thoſe which are roaſted, if the bones be broken or 
5 e e will give the better flavour to the 1 7 15 ; 


+ To make S au Fromage. 6 

Prepare a good ſoup maigre according to EY 
directions given (page 3.) obſerving that for this 
ſoup it is neceſſary to uſe more cabbage than 50 


other vegetable. When it is done and ſtraine 
ſeaſon it with a very little ſalt, and take half, or 


three quarters of a pound, according to the quan- 


tity of ſoup you would make, of Grugere cheeſe, 


85 


grate half, and cut the reſt into ſmall {lices ; tien 


take your. oe iſh, which ſhould bear the fire, 
of the grated cheeſe, with ſome 


bits of butter into it, cover it with a layer of bread 


ſliced very thin, and over that arrange a. layer 0 
the ſliced FRcele 3 ; then Fat ana 1 of ſiced 


e 


*». 


8 


EE 


pread, a layer of grated cheeſe, and TI . - 
layer of bread; niſhing with the ſliced cheeſe 
"oF bits of butter. eigen the whole with a, 
4 of your ſoup maigre; but let it ſoak till none, 
of the ſoup remains in the bottom of the diſh. Be- 
fore you ſerve it, add the reſt of your ſoup and a 
little pepper.— To make this ſoup ith meat, ſub- 
ſtitute a, meat inſtead, of a vegetable ſoup, with 
| Fur bu uſe no butter, and 2 care Wa to ſkim 5 
W oup too, Nike, „ eo 


7 5 all Soup Gb a Cullii FL Lak. nh. on 
Take half a pint of lentils, more or leſs Lac 
to the quantity'of your ſoup, picked, and waſhed, 
and boil them in a good broth : when they are 
done rub them through a heve, and ſeaſon the 
cullis to your taſte, Lentils 3 al Reins are oF | 
beſt for all ſorts of cullis. A 
| 75 nale 4 Soup ith Cruft 7 Rat 7 
-Pyr” ſome” cruſts. f bread 12to a _filver or an 
earthen diſh, and wet them with meat or vege= 
table broth that has not been m1 uch-ſkimmed; let 
them ſoak till they ſtick to 5 bottom of the 
diſh, then drain off the fat, and ſerve them under 
a cullis of lentils. —A green pea- ſoup with cruſts 
is made in the ſame manner. The only difference 
is, that parſley and chervil, boiled and pounded, 
are added to the pea· ſoup to mak: it look green. 


"Ty make a Soup of full W bile 1 Y 
Piürboil the onions, take off the firſt ſkin, and | 
| Rex them apart: when they are done, arrange 
them! in a rg _ the rim of the diſh in i which 
o ,_ you 


"I 


er 


— * 


% * 
EM. 2 5 ; * 
* 8 * * 
- * 4 4 5 


4 ; [ : . | f 
4 $ * 


. 7 N 4 8 + . 1 Y x 
” ; * a » . 6 [ \ ; 2 Ss, 1 
. : . © ” " E : ; 
” = " 4 ; & 5.14 £ a 
2 8 « - : : : 
: * , 2 * * . « 5 = Fe * 3 ki 
1 A - \ „ : ; , O Ak Ig i ; : : 5 | 
"FS 1 2 28 \ 
2 | * x 1 8 3 5 = * . 
f * Fi : FCA 4 4 f * 
4 : 4 a . * 4 i ; 
# s | F ; 
1 
Ka, 
- 


vou ſerve your foup ; and to prevent their falling, | 
off, put a flip of bread, dipped in the white of an 

egg: alſo round the rim of the diſh, ſetting the 
ah over the ſtove a moment that the bread may 
Kick to it. Serve ſmall anions, or any other ve» / 


' grtable you chooſe, in the ſoup. PG 


, ? Aw 
I ; "> % 8 x P * 7 $ 


. 


% 


_ Having cut your cucumbers, ſtew them in 
good broth and veal gravy to give them a colour; 
when they are done, add to them ſome go 
broth ; ſeaſon your ſoup, and ſerve. the cucum- 


beg e -- C 
EN ry 7 eh ops Ws | 55 5 
Take a quarter of a pound of rice, more or leſs 

according. to the Fun of ſoup you would 

make; a quarter of a pound is ſufficient for four 
plates; waſh it well A e water, rubbing 
it in your hands, and let it ſtew three hours over 

a flow fire with good broth and veal gravy : when 

it is done, taſte that it be of a Una, flavour, and 
ſerve it neither too thick nor too thin, 


I. 


F !!! in 
Put different ſorts of herbs, as chervil, purſlaiu, 
ſorrel, lettuce, and a little celery, with a parſnip © 
and a carrot ſhred, into a little pot, and let them 
* ſtew with good broth and veal gravy ; when they 
are done, and properly ſeaſoned, put bread to ſoak 
in your tureen, aud ſerve up the ſoup with all the 
herbs. You may, if you pleaſe, flavour your 
ſoup, and ſerve it up with fowls, fat pigeons, 
duck, knuckle of veal, &c. Having parboiled 
and truſſed your poultry, put it into the pot, let- 


3 
* 
* 


0 7 | 

a ting it remain no longer ag is 3 to do t 
properly; a good fowl being ſpoiled br too much 

| Fake d It may be ſerved in the ſoup, or as 4 

| * e-diſh, with a little ſoup and large ſalt over it. 

; 'oſe who uſe gravy in their ſoups ſhould prefer 
0 that of veal to beef, the lattet being more ac 

and "Ws when. made with care. 


* 1 3 
© 


Wer wake Spring bare” £15) 

"pubs int of peas into a ſtew-pot-with chervil, 
" ee ettuce, ſorrel, three or four onions, a little 
parſley, and a bit of butter: let the whole boil to- 
ether, and ſtrain it into clear pea-ſoup. Take 
EZ 9 80 quarts to ſoak bread to ſerve in it, and 
with the remainder beat up the yalks of fix eggs; 
thicken them over the fire, and put them into tlie 
ſoup when you are ready to ſerve i it, FW; firſt 5 

jo A it to * taſte. „ 


2 ets Rice Soup with a Culli of Lats, Ft 
Make a good ſoup maigre, according to the di - 
rections (page 3.) with different ſorts of vege- 
tables; cabbage, turnips, onions, celery, and leek, 
of each in proportion t6 its ſtrength, and half a 
piut of peas. Stew half a pint of lentils apart in 

1ome' of it, and when they are done rub them _ 
"ou a ſieve; then take a quarter of a pound 
of rice well waſhed, ſtew it with a bit of butter 
and your ſoup maigre ſtrained clear; and when it 
is done and ſeaſoned to your taſte put in the cullis 
| "of lentils, taking care that e e I; NINE 
"io too Fg, nor too thin. 5: 
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= 11 4 Cp 55 Mat if W io ng, 
Take half a pound of ſweet almonds W 
a pound them in a mortar, as you beat them 
ſprinkling them with water, to prevent their turn- 


ing oily: boil a pint of water with a little ſugar, : 
ſalt, cinamon, coriander ſeeds, and lemon peel a 
quarter of an hour, and then ſtir in the almonds, 
and ftrain them through a napkin, When you 


are ready to ſerve it, cut thin ſlices of bread into a 


_ diſh for table, and pour over the almond milk as . 
hot as you can, not ſuffering it to boil. SA. you 


would have the almond milk more ſimple, omit 


the ſpices, and mix it with hot water, e ſu I 
gar and a n falt to your taſte, | 


3 * 8 » * 29 4 
5 ** #4 5 4 bY 1 : r 
35 


To yy Water Soup. A „ 
Put 3 quarter of a cabbage into a fle pot 


With three pints of water, four roots of any ſort you 
© pleaſe, two parſnips, fix onions, a head of celery, a 
little bunch of parfley, and three or four turnips ; 


add alfo half a pint of peas, tied in a linen cloth, fp 
with ſome forre}, chervil, and a leek tied together. 


Let the whole boil three hours, ſtrain off the ſoup, 


and put in-falt to your taſte ; then ſoak bread to 


5 ſerve in it, and add more or leſs of the eee 


Kays hos Sets N 8 CCC 


To mate Soup a la ng. „ 
Make ſome good broth according to the ld, 


880 page 1. ); take about a pint of the fatteſt, 7 


and let it boil up a few times upon a ſtove With a 


bit of crumb of bread about the ſize of an egg; 
take Fro white meat of a roaſt fowl, and pound it 


very 1 


4 * 7” 

fine in a mortar with ſome ſweet almonds and 
bred of ſix eggs boiled hard; then put in the 
broth in which the crumb of bread has boiled. and 
rain the whole through a-coarſe fieve, adding a 
gill of cream or milk. After having ſeaſoned it 

to your taſte, keep it hot in a jug ſet in boiling wa- 
ter; thicken your ſoup with fome cruſts of bread 
cut ſmall, and ſoaked in a little of the broth ; and 
when you are ready to ſerve it, add your cullis to 
the broth as hot as 15 can without ſuffering i it 

; to gi leſt it i a IO, Pens! e 


25 ks a Soup 5 Dd 1 n 

it his ſoup is made like the preceding, except 
that the lamb's pertenances are boiled apart with 
the broth. When it is done, garniſh your 'difh 
with the *pertenauices, and. ſerve: the head in the 
middle. Thoſe who do not chooſe the white meat 
of a fowl to put into the cullis, inſtead of 16:05 
add a few more almonds. 4 | 


4 : 
„ 7 1 . * 


in, 1 3 Ne e 


2 in a veſſel exactly its ſize; with Gi 5 


pepper, a bunch of parſley, ſcallion, thyme, baſil, 
cloves, onions, the flavour of auy roots you pleaſe, 


and a ſufficient quantity of broth to wet the meat. 


When it is done, take off the ſcum, and lard it 


with ſtreaked: bacon, then roaſt it, and ſerve it 


with a ſauce like that for mutton (for which ſee the 
| Sauces), adding a daſh of vinegar.— To ſerve it en 

miroton, when it is ſtewed a la braiſe, according to 
the above directious, and the ſkin taken off, cut 
it in ſlices, e it in EP __ On ſtew it 

| with a: ſauce, 
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To dreſs a Neat's Tongue en Brezole, and other 


. 14 2 55 "5 Mays. ö I 0 F : 
Boil it a little more than half in water, and have \ 


ing taken off the ſkin, cut the tongue in little thin 
bits about the ſize of a half-crown, and put it wte 
1 | a ſtew- pan with parſley, ſcallions, - and champig- 
1 nons, the whole cut ſmall, large pepper, and 
meet oil, and ſet it over a very flow fire, adding a 
glaſs of white wine when it begins to boil, aud 
When it is done a little cullis. If. the flavour be 
= not high enough, in ſerving it add the juice of a 
lemon. A neat's tongue may be alſo ſerved with a 
ragoũt of cucumbers and divers other vegetables, 
and with ſeveral different ſauces; as ſauce a la 
_  _  ravigote, ſauce petite, &c. for which ſee the 
article of Sauces. It may alſo be ſerved cold 
as a. diſh in the ſecond courſe, ſalted, ſmoked, and 
—:.,. / ¼ Poo Tron Eh; 


» To dreſs a Neat's Tongue en Paupiettis. 
| Take a neat's tongue, and, having cut off the 
| root, boil it half a quarter of an hour in water, 
l' and then throw it into the pot with any piece of 
'l meat you may have boiling, till the ſkin, riſes; 
then having taken it off, cut the tongue in thin 
ſlices lengthwiſe; and cover each piece with veal, 
or any other meat, about the thickneſs of a halt» 
b crown: draw. a knife, dipped in an egg, over the 
force- meat, then roll the pieces, and ſpit them 
upon an iron ſkewer, after having covered each 
with a thin flice of bacon; then put them upon 
the ſpit, and when they are almoſt done throw 
ſome grated bread upon the bacon, and when it has 
LE VV e 


1 apes 
cg tl. 


; t 0 


taken a hos colour at the fire, ſerveyour 5 f 
tis with ſauce piguentez for which ſee the Sauces 


To ſerve a Neat's Tongue 201th 4 Gratin v. 
Take a neat's tongue, and having, firſt- par- 


ö boiled it, throw it into your pot and let it boil with ; 
any ſort of meat till rhe ſkin will eaſily come off 5 
then cut it into pieces, and ſhred ſmall ſome par- 


ſley and ſcallions, five or fix leaves of taragon, 
three ſhalots, a few capers, and an anchovy; ; then 
mix a handful of grated crumb of bread with a bit 


of butter half the ſize of an egg, and a part of the 
| herbs you have ſhred, and arrange the whole in a 

diſh for table, placing half the ſlices of tongue 
- firſt, and over them the remainder of the herbs; 


then arrange 'the flices of tongue that remain in a 
ſecond layer, ſeaſoning them with falt and large 


pepper, and moiſten the whole with three or four 
1poonfuls of broth and balf a glaſs of wine. Let 


it boil till it forms a gratin in the bottom of the 
diſh ; and when you ſerve it, add a little- broth, 


merely as a ſauce to it. 


75 thighs a Neat s Tm ongue a Parfly.. 


| "Hiking boiled it a quarter of an hour in water, 

| lard it Wich fat bacon, and put it into the pot to 

boil with any piece of beef you may have doing; 

when it is done, and the ſkin taken off, cut it a 
little better than half through the middle length- 

wiſe, that it may open in two parts without the 

| Pose . e =o ſerve it "I with _ Re 2 


2 That which: ſticks to the bottom of a diſh or  Killet when, any 
78 | e dar, 


| —_ I} in it, 5 5 


"Io 

: 5 . 
* : * 
1 


ö naeh K N. ſerved, NNE ed with fried Fe 


; if 


* 


. pop er, and gs ſhred: fine, adding) if | 


wy 807 1 daſh of vinegar. 


"Lp areſe Beef Brains euere! WW, 9. No 


8 Stew them a la braiſe with white Wine; N 0 
ode. and a bunch of. herbs, and when they are 
done, take them out of the liquor they were on 
in, and ſerve them with. /auce appetiſſame, for 
Which ſee the chapter upon 05 or wit 
a ragoũt of ſmall onions and other roots. Beef 
brains may alſo be fried, being firſt ſteeped in 
Vvinegar, with pepper and falt, 4 bit of butter rolled 
nn flour, garlic, parſle Gy ſcallion , thyme, er men 
A 


bafil, the whole made warm. Before the 
fried the brains ſhould be drained and floure 75 


* + 


rae Ox Palate Ae h vs cnn 
Three palates will be ſufficient to furniſh one 


2 di. Having cleanſed and boiled them in water, 
take off: the ſkin, pick out all that part that is 


black, and cut them in bits; turn ſome onions a 


feu times over the fire with a bit of butter, and 


when it is half done put . in the ox palates. Moiſten 


Four ragoũt with ſome,good broth and a little cul- 


lis, ſeaſon it to your taſte, and add a bunch of 
herbs. When it is well ſkimmed, and the ſauce 


of a proper conliſterice, ſerve 5 and es in a ne 


muſtard. 
To ſerve Ox Palates Sealed ya p hb em in 


1 ſveet oil, with ſalt, large pepper, ſcallions, cham= - 
| (As , and a little garlic, the whole ſhred fine. : 


Ip. the palates into this mines, See bread 


/ . ' a 
$ . — 


- x ; 3 5 


A 
* 


over. . and broil, tg 3 chem with 
oy 1985 e or ae nee * 


5 1 
* 2 & is 


. avi ing. boiley ſome . ox pod in Rn 
1 24 eut them in pieces about the length an : {1 


Fw of a finger, and ſteep. them two or three Fat, 8 
| ſome. vinegar, with ſalt, pepper, a clove, of garlic, 
a little flour and butter, a laurel leaf, and three 
cloves; the whole marinade made luke- warm: 
then take them out, dry, flour, and fry them, and | 
| Lehe ie garniſhed with fried parſley.. o 


To dreſs. a Neat's Tn ue £3 la Raus, 
ben it is boiled, and 7 5 {kin taken off, ſet it 
upon the fire with ſome flour and butter, ſome - 
{ſweet herbs ſhred fine, broth, ſalt, and whole pep- 
per; When it has boiled up a few times, reduce it 
to a thick ſauce; and when ready to ſerve it, add 
the yolks of two or three eggs beat up with ſome 
Os ang, a dah of vinegar, or heh uice. | 


ws, 3 02 Or Palates en eats + 
| Boil two oX palates in water, and having picked, 1 
cut them in the ſhape of matches, and ſteep them 
in lemon and vinegar, with a. little ſalt, parfley, _ 
and ſcallions: when they have taken the flavour 
drain them, and dip them in a batter made with . 
a good handful of flour, a ſpoonful of ſweet oil. 
2 little ſalt, and: ſome beer Wirten in * h 9 
= and 1 152 of a good colour. . {> 
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75 fy. Or Palates 70. . 
05 or ox ERAS | in water, pick 1 EP 
* „ e fy hi | cut 


> 


breche Wige 1 cc 71 8 Hh" 


- fmmer over a flow fire half an hour ark - ſome 5 . 


broth, a clove of garlic, thyme, baſil, two cloves, 
a laurel leaf, alt and pepper; and when they are 
drained and cool: ſpread over every iece ſome force 
meat, to about the thickneſs of a half-crown, and 
roll up the palates ſo as to be able to dip them in a 
thick bertel, made with flour, a Ne f ſweet 
| oil, a gill of white wine, and ſome falt; then Wy d 
| PH ferve them garniſhed 2. . fried parlley. 


e 2 Ia Payſame, or the Praſant's 5 Pr. 
Cut a piece of beef and ſome lean bacon in 

ſtmuall ſlices, and ſhred fome parſley and ſcallions 
very tine; Having ready alſo ſome ſpice and a: 


aufe leaf. Arrange the beef and bacon in layers IP 


in an earthen pan till you have filled i it, ſtrewing 
the herbs and ſeaſoning between each layer: then 
add one ſpoonful of brandy and two of Water, cloſe 
the top of your pot, and ſet it over a, flow fire, 
letting it ſtew gently like beef a la mode: when 
your hank is done, ſkim 'the fat off if you think R 
| neceffary, and ſerve it iti the pats, - - 5 
The Peaſant's Pot a la Couine is ade in übe 
fame manner, except that inſtead of the bacon 
you make uſe of the rind, „ care to BS |! * | 
and that it does not ſmell ruſty. | I 
7 Sus" an Ulder ns Wage, „ 
| abe an udder ready boiled, cut it thts ds 
+ HE turn it a few times over the fire in a ſtew-pan 
With a bit of butter; then add à little flour, ſome 
| broth, white wine, pepper and falt, and let it boil 
till reduced to a fauee: ; when ready to ſerve it, 1 Fu: 


TTV 15 17 1 
1 the yolks of ſome eggs beat up with eream and, 4 


n Uh of EIS. 


Beef Andouillettes, et ke 

; " Gur a Dice of beef as thin as the e N 

. which we ſometimes cover fowls upon the ſpit, 

and put over it ſome force-meat dick ed; then roll 

tte ſlice of beef, and form it into little balls dip 
them in oil, cover them with grated bread, aud 
put them upon the gridiron, taking care to baſte 

.- them with oil or good dripping while they are 
doing. Being done of a fine light brown, ſerve 
bent with a little Bravy and verJuice. | 


7 Wh dreſs Beef Kidneys 4 la Bau: geol. 

Cut them in thin ſlices, aud ſet them upon the 
fire with a bit of butter, ſome ſalt, pepper, parſley, 
ſcallions, and a clove of garlic, the whole ſhred 

ſmall: when done, take them off the fire, not 
Moo ſuffering them to boil longer leſt they ſhould be- 
come tough, and add a few Kerr of VIPegar. and 
a. little cullis. 
Beef kidneys may be e alſo doive: Fa la 1 
Has ſhalot or ſaves REPENS fk: DIS: ſee! ry: 
OY, . | C6 D | | 
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1 Ram an hatin Poe 
70 TG 1 0 , and, Nac e KY 
w them with good broth, a bunch of herbs, and 
little ſalt, five hours, which is the time they will 
take doing: when they are half done, put in ſome 
onjons, carrots, turnips, parſuips, and a ſmall cab- 
bage, all parboiled and cut neatly, The whole 
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{ ems done, take out the rumps, * them upon a2 | 
28 N . e linen | 


C5 
: 


nen cloth that they be not greaſy,” and arrange 
them with the vegetables in a tureen to ſerve at 

| table. Skſn the liquor in which the meat and 
ee have been done, add to it a little cullis, 


and if there be too much reduce it by the fire: 
ſtrain it through a ſieve, and ſerve it over the meat | 
JJ ev vo 
Beef rumps may be done in the ſame manner 
with only one ſort of vegetables, or they may be 
ſierved without any different ſauces being ſubſti- 
tuted inſtead ;. but they muſt always be done a la 
braiſe, in the ſame manner as the neat's tongue, 


To dreſs Beef Rumps, en Marelbite. 
Take a beef rump, cut it into pieces, and parboil 
it; then boil it in ſome broth, without any ſeaſon- 
ing; and when it is about half done, ſtir a little but- 
ter and a ſpoonful of flour over the fire till it is 
brown ; moiſten it with the broth of your rump, 
and then put in the rump, with a dozen of large 
onions whole and parboiled, a gill of white wine, a 
bunch of parſley and ſcallions, a clove of garlic, a 
laurel leaf, a little thyme, ſome baſil, two cloves, - 
pepper and ſalt, and let them ſtew-gently till the 
rump and the onions be done. Take care to ſkim 
it well, and put an anchovy, cut ſmall, and ſome 
whole capers into the ſauce. Put the rump into 
the middle of the diſh you ſend to table, arrange 
the onions round, and ſome bits of bread about 
the ſize of a crown piece fried in butter upon it, 
5 aud pour over the ſauce, which ſhould be thick. 
A beef rump will take five hours boiling. * 


* 
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b 19 


wh bref Buf 98055 s «2 15 ee Menehould, 
ut a beef rump 45 three pieces; firſt cut it 
© ing the middle, and then ſplit the thick end 


with a cleaver ; then throw it into the pot, and 


let it boil with any piece of beef you may have 
boiling; and when it is done, let it cool, and ſteep 
it an hour in a little oil, ſalt, large pepper, parſley, 
two ſhalots, and a little garlic, the whole ſhred 
fine. Keep the oil and 1 5 to the rump by 
ſtrewing i it with grated bread, and lay it upon the 


gridiron, baſting it with the remainder of the oil 


and herbs while it is upon the Fee Tones: Pour 
| e gens ſauce. | | | 


ee To 4 4 | Rump Re 55 | 

© The rump is eſteemed the beſt piece in 3 
| whele ox: it makes excellent ſoups, and graces 
the table as a middle diſh. The rump is excellent 
ſimply boiled, or, when cleanſed of its fat, may be 
| ſerved with a good ſauce made with dullia⸗ parſley, 
ſcallions, anchovies, capers, and a little garlic, the 
whole ſhred ſmall, and well ſeaſoned. It may alſo 
be ſerved garviſhed with petits pattys. Thoſe are 
the moſt common ways of dreſſing a rump of 
beef. The moſt approved, and leaſt Peg are 
as follows: 9 Dh 
FUE 75 bell W iff" Fi 
Take a rump or briſket of beef, and, 2 
boiled it in water, to give it a higher flavour, an 
hour before it is ſerved put it into a pot juſt large 
enough to contain it, and let it ſtew with a little of 


its own liquor, ſalt, bafil, and laurel, and having | 


drained, n it with prey parſley. When it 
„„ We 8 is 
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is boiled, and put into a dim for table, pour over ie, 
A Dee bout as thick as bouille, made with flour 
and butter, gravy, ſalt, whole pepper, aud a d: . 
of vinegar, and thickened over the fire with the 
| yolks of ſome eggs beat vp; then cover it with 


* 


ated bread, baſte it with butter, aud brown it 8 
in the . or with a OE „„ Moe egd 


2 af a | Run 7 Beef 2'la Brat 15 with Dutch | 

; 2 Onions. 8 1 
BN Having en out the bone, tie your 5 

"Bey; with packthread, and ſtew it in a veſſol that 
will admit fite at the top, with a pint of white 
wine, ſome gaod broth, a ſlice of veal, a raſher ot 
bacon, a large bunch of herbs, pepper and falt'; 
aud when it is half done, add about thirty Dutch 
onious, or, if you cannot get them, large red oni - 
ons. The beef being done, take it out, and wipe 
aff the greaſe: diſh it with the onions round it, 
and ſerve a good ſauce over it. A rump of beef 
done in this manner may be diverſified with dif- 
ow ſauces or ragouts, Ne to your taſte: 


25 dreſs a ons, of Beef 2 la C arial =! 

e OY a ramp of beef of ten or twelve dts 
and having: taken out the bone, lard it with a 
pound, of bacon: cut into bits, and mingled with 
{alt and ſpices, without touching the upper part; 
then take half a quarter of a pound of lal-petrs | 
pulveriſed, and rub it into the meat that it may 
look red, and put it into a pan' with an ounce. f 
Janiper * "berries a little bruiſed, three laurel. leave, 
alittle thyme, baſil, and a pound of ſalt, and let it 


n the an ns; TOO 2 e. When 
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5 = meat 10 Fn Be 5 Gate, 2 it in warm w | 
ter, and put ſome ſlices of bacon upon the upper 
part, on that fide which is covered with fat, and 
tie a linen cloth oyet it with packthread: then let 
it ſtew gently five hours with a pint and a half of 
red wine, a pint of water, five or fix onions, two 
55 cloves of garlic, four or-five carrots, two parſnips, 
2. laurel leaf, thyme, baſil, four or. five cloves, 
6 y and ſcallions, and the quarter of a nutmeg. 
When it is done, leave it to cool in its on liquor, 
aud hen quite cold ſerve it. The ſhort ribs ons | 
N e . be done i in the ſame manner. af ch 


70 dreſs a. Rump of Buff a Angle. - 
ö Tak ke a rump, or any piece of beef you chooſe 
i of the ſame ſize, tie it with packthread, and put 
it into a pot proportioned to its ſize, with two or 
three cartots, a -parſnip, three or four onions, a2 
bunch of parſley, ſcallions, a clove of garlic, a lau- 
rel leaf, thyme and baſil; moiſten it with ſome: 
broth.or water, ſeaſon it, and let it ſtew gently till 
it is half done, aud then put in ſome little cab- 
bages, prepared by the following directions: Boil | 


a large cabbage, aud, having ſqueezed. it, take off 1 


the leaves one by one, and put within a little veal, 
or other force · meat, ſurroundiug it with three or 
| four of the leaves in ſuch a manner as to form a 
little cabbage, ſomething larger than an egg; tie 
them with packthread, and itew them with the! f 
beef. When the whole is done, wipe away the 
greaſe, and diſh your. beef, cutting. each little cab 
dage in half, and arranging it round it with the 
cut fide War, For the ſauce take à little of 
| the. few, ſtrain it through a ſieve, and having 
7 Fs | yo 3 | i= Ly” 
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85 dag, off the fat, add a little cullis. 10 . 
it. Reduce it over the fire to the conſiſtence of 4 


ſauce, and ſerve it over the meat and cahbages. 


; 15 


"I * 8 


5 4, oor og, of Beef in the Oven. : 
1350 a rump of beef, having taken out the bone. 


N wich fat bacon, ſeaſon it with falt and ſpices, and 


put it into a veſſel juſt large enough to contain it, 


with half a pint of white wine; cloſe the edges 
| yrs paſte, and let it ſtew in an oven five or fix 


ours, according to the ſize of your meat, and 


ſerve it with its ſauce well ſkimmed, Ride me 
7 5 beef * be Gone 1 in the ſame manner, ** 


| | To mate Beef 0 ts Made. | OE Og 
Lard bh mouſe buttock with fat AN EY . 


76 * yp? 


3 1 


- 


Kled with parſley, ſcallions, champignons, and a 5 5 


elove of garlic ſhred fine, ſalt and pepper, and let 


it ſtew: gently five or ſix hours in its own gravy, | 
adding, when it is about half done, a kitchen ſpoon- 


ful of brandy. It ſhould be done in an earthen 
veſſel juſt large "es to contain it 108 ap by” 
19 15 hot or cold. | 58 

70 arch Slice 5 Beef Suu ge Ws A | 
Take a bit of beef about Cit Ze _— two nds, 


and the thickneſs of 7 05 fingers; cut it in two, 


leaving it of the ſame ſize; beat the two pieces to 
make them flat, and pare che edges; then mince 


the parings with beef ſuet, parſley; ſeallions, muſh-' 
rooms, two ſhalots, ſome ee of baſil, the whole N 
ſhred fine, and mix them into à force- meat with - 
the yolks of four eggs; ſpread this force- meat 


1 * flices nah as 05 roll en up in e 


8 


2 


bag 


form of ins, ; tie them with a and 


ſtew them With a little broth, a glaſs of white 


wine, ſalt, pepper, and onion ſtuck with two or 


1 8 three tloves,. a carrot and a parſnip: when they 


are done, ſtrain off the liquor, and haviog ſkimmed 
off the fat, reduce it over the fire to the conſiſt- 
ence of a ſauce. Take care that it be not too 
highly flavoured, and ſerve it over your ſauſages z . 
or they may be ſerved with any ragout of vege- 
tables, you. think fit, To ſerve your ſauſages cold, 

as a Aith in the ſecond courſe, reduce the ſauce, by 
letting it boil with the ſauſages till almoſt all the 
fat be conſumed: let them cool with. what re- 


maine, 0d ſerve them upon A napkin... 1 8 BY 


HY - > C t the Ribs and Sirhin n of Beef 
When the ribs and ſirloin are F< 5 4 FI ate 
commonly roaſted, and eaten with their o-] n 
: To make the firloin ſtill better, take out. 

dhe Allet, cut it into thin flices, and put it into a 
ſtew-pan with a ſauce made with capers, ancho- 
vies, muſhrooms, and a little garlic, the whole 
ſhred fine, turned a few times over the fire with a 

little butter, and moiſtened with ſome good cullis. 
When the ſauce is ſkimmed, and ſeaſoned to your 
taſte, put in the filler with the gravy of the meat, 


and heat and ſerve it over the ribs or Urloin. The --- 


_ fillet may alſo be ſerved with. ſeveral. vegetables, as | 
- cucumbers, . celery,” endive, cherdons, &c. it may 

| alſo be made into a fricandeau a la braiſe, in the 
tame manner as the rump of beef, page 20, with, 
a the ar inen and * lane WO VV 
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75 oe the Ribs Fey, Ma 17 e 5 
be 'ribs, when they are tender, may be guild 
with parſley, ſcallions, and muſhrooms, Shred 

fine, ſalt and large pepper, m mingled with grated ' 

' bread and ſweet dil. To make them better, do 
them à la braiſe, in the ſame manner as the neat's 
on pa Page 11, and ſerve them with a ragout of 
auy fort of vegetables you chooſe. The ribs make 
rood broth z the leg is only fit to make broth for 


| l . hos healthy perions. - | e ee 
x e Ri of Beef t ö 
5 Take a rib-of beef cut neatly, and ſtew it with 


ſome broth or a pint of water, and a little pep- 

r and ſalt; when it is done, reduce the fages © 
till it ſticks to the rib, and then ſteep the rib in 
| ſweet oil or butter, with parſley, ſcallions, ſhalots, 
and muſhrooms, ſhred fine, aud little baſil iu 
powder: wrap the rib in a ſheet of white paper, 

with its ſeaſoning, folding the paper round in the 
form of a papillote; greaſe the outfide, and lay it 
upon the gridiron on another ſheet of greaſed pa- 

per, over à ſſow fire: When! it is done, lerve it in 


N VVV 


5 Tb flow B lte, of Beef 2 p tbe 
Gy three or four pounds of briſket of beef in 
"=o \three 6 or four pieces of an equal ſizez and boil it a 
few minutes in water; boil alſo the half of a large 
| cabbage a full quarter of an hour; ſtew the meat . 
with a little broth, a bunch of parfley, fcallions, x 
|,  lirrle garlic, thyme, bafl, and a laurel leaf; and 
| an hour atter put in the cabbage, cut into three 7 
he | | | Cf RG 


—— 


e 


| Fieres, well FRY” 10 tied wit” N ee” BY 
and) three large onions '* when the whole is nearly 
done, add four ſauſages, with a little ſalt and 

whole pepper, aud let it ſtew till the ſauce is nearly 
| conlumed ; then take out the meat and vegetables, 
wipe of the greiſe, and diſh them, putting the 
beef in the middle, the onions and cabbage round, 
and the 1 5 upon it. Strain the ſauce through 
a ſieve, and having ſkimmed off the fat, ſerve it 
over the d | The! beef will take five hours 
dees, | 


| J ftw Beef en Mr voto.” ig 

We Boil (os britket of beef, cur it 7 very - Wal 
ſlices, and put it into a dim for table, with two 
ſpoonfuls of cullis, ſome parſley, ſcallions, capers, 
- anchovies, and a {mall clove of garlic, the whole 
-ſhred (fine, lalt and large peppef: ſeaſon your 
lices of beef over and under, cover the dith; and 
let the whole ſtew gently upon a ſtove half an 
hour, and ſerve it with” the lauce. _ 5 
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= abs as nike beef as. you think proper, hits 
| half the quantity of ſuet; theu put the meat into a 
ſtew-pan, with ſome ean bacon cut in dice, par- 
Mey, tcallious, muſhrooms, two ſhalots, all thred 
fine, ſalt, pepper, a gill of brandy, and the xolks 
of four eggs : put ſome ſlices of bacon into a ſtew- 
pan, ſet them over. the fire, and when melted pot. 
the meat upon them, taking care that it lies clote ;, 
cover your ſtew- pan, and cloſe the edges with 9 
paſte, and let it ſtew three or four hours in au 


5 oven. 70 ſerve ir hor'as a ce Ai take out the 


Ale of 3 a kim hs ſauce well; "bath if 1s 
: you ſerve it cold, as a diſh in the ſecond courſe, oh 
1 it 80 its liquor. V 


e 5 25 lt Reet 
Shred 8 or four onions very Fe pe turn Y 
them upon the fire with a bit of butter till they 
be coloured; moiſten them with ſome broth and 
half a glaſs of wine, adding pepper and ſalt, and 
let them ſtew till they be done: then. put in your 
beef cut ſmall, and let it ſimmer till it has taken the 
flavour of the onion» When you. ſerve it, add a 


es of muſtard and a daſh = vinegar. op «7 


1 To dreſs. a Saddle of Mutton. 5 
It is in x general roaſted, larded with bacon, a 
ſerved with its own gravy as a middle diſh. . To 
| do it à la Sainte Menehould, ſtew it firſt à la braiſe,. | 
in the 8 5 manner as the neat's tongue, page 11, 
and afterwards cover it with grated bread, and 
brown it with a ſalamander, ſerving. a good ſauce in 
the diſn. A ſaddle of mutton may allo be ftewed _ 
a la braiſe, and ſerved with a ragout of different _ 
vegetables; or it 100 be larded, and 1 into 2 
| TA Ra © 18 1 


T dreſs. a Leg 73 . a la Perig „ „ 
Cut ſome truffles and bacon into little bits, and 1 5 
mix thera with ſalt and five ſpices, parſley, ſcal-. _ 
| lions, and a clove of garlic, ſhred ſmall : lard the 
leg of mutton with the bacon and truffles, and wrap. 
it up two days in paper in ſuch. a manner as to 
exclude the air : ſtew i it five hours over a flow fire 
| in 
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in its own gravy, pens 51 ices of veal 0 
bacon ; and when it is done, take the fat off the 


TY add a Keef of cullis, and ſerve i ir. 1 


T 2 a Leg of Mutton with Pagetables, 
"Take a leg of mutton which has hung till it is 


7c 


"bs pare off the fat, and cut the end of the 


, knuckle, tie it with packthread, and ſtew-it with 
' broth ; then take a dozen of carrots cut 
round, half a cabbage, fix large onions, three heads 
of celery, and ſix turnips, and boil them a, quarter 
of an hour: ſhift them into cold water, and 
ſqueeze them: tie the cabbage and celery with 
packthread, and let the whole ſtew with the mut- 
ton, which ſhould be moderately ſeaſoned: when 
it ĩs done, put the mutton upon a diſh for table, an 
the vegetables round it, having firſt wiped off the 
fat that remains with a linen cloth. Take the 
liquor in which the meat was done, ſkim off the 
fat, ſtrain it through a ſieve, and let it remain over 
the fire till it is reduced to two ſpoonfuls, which is 
to make your glace: put it lightly over the meat 
and vegetables, that it may lie equal, and then toſs . 


up a clear cullis in the ſtew-pan to detach the reſt. 


Strain this ſauce through a fieve, that it may be 
perfectly clear, and ſerve_it with the vegetabless | 
7 care not to touch che glace. 1 | 


"Wo 


25 fe i a 7255 if Mutton wth Porter” 
„Take. a leg of mutton that has hung till it hf 


tender, pare off the fat, tie it with packthread, and 


ſtew it five hours with fome broth, very little falt, 
and a bunch of herbs. - When the mutton is done, 


take it out, and . mne the liquor, let it 
n 9 5 couſume 


con ſume over the ſire to a jelly; then put in te 
meat again, that it may take all the ſubſtance, / 1 

taking care to ſtir it leſt it ſhould burn to the ſte w- 
pan: when all the ſauce is confumed, diſh the 
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mutton, and toſs. up a clear cullis in the ſtew- 
pan; then have ready a good handful of parſley 


and ſerve it with the mutton. 


Wy: - TE ax!” 


To dreſs a Leg of Mutton d la Potle, 


boiled, ſqueeze and chop it fine, and put it into 


your ſauce, which muſt be ſeaſoued to your taſte, 


Take a leg of mutton, made tender by hanging: 
cut it juto four ſlices the whole of its ſize, 
and about the thickneſs of two fingers; lard it _ 


With bacon, [ſprinkled with ' parſley, ſcallions, . 


muſhrooms, and a clove of garlic, the whole ſhred 


fine, pepper and falt; put ſome thin raſhers of 


bacon and ſlices of onion into a ſtew-pan, and the 
mutton over it; let it ſtew geutly over a flow fire 
in its own gravy, and when it is half done add a 
glaſs of White wine. Being quite done, take it up, 
kim the ſauce, and toſs it up with a little cullis, 


{ 8 
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J dreſa a Log of Mutton, in the Genaeſe Faſhion... 


Take a leg of mutton, made tender by hanging; 


lift up the fkin, but do not ſever it from the 


it you have any, and ſerve it with the meat, rather, 


Enuckle lard all the meat with celery halt ſtewed, ; 


| 


1 fall 


ef boiled in broth, pickled girkins fl.ced, foma. | 
ſprigs of tarragon parboiled, bacon, aud anchovies, 

all moderately ſeatoned : then put the kin over 
in ſuch a manner that it may not appear to have 

been taken off, ſecuring it with packthread leſt it 
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All off in the 8 and 1 it upon the ſpi pit. | 
When it is done, here it for net] and leres! it an, 


A _—_—_ in ener 


E 
op baita Li ah” 4 
85 a hey of mutton with bacon and ae 
es. tie it wien packthread, and put it into a pot 
. large enough to contain it, with a pint of Wa- 
ter and as much broth; when it boils, add a bunch 
© of: parſley and ſcallions, half a clove of garlic, 
th ree ſhalots, two cloves, two onions, a carrot, and 


a # parſnip. + When the meat is done, ſtrain off the 
broth, ſkim it, and let it remain upon the fire till 


reduced to a ſtrong gravy: put it over the mutton, 
and toſs up what may remain in the ſtw-pan 
with a few ſpoonfuls of broth, or, if you have 
any, mend and eee it over the mourns when 
Label. 23 ͤĩ]?;?ĩ⁊－ſ0lß an 1 


Ae a iT of M Motton a7. . e 

e it acroſs with fat bacon, tie it 929 7 WD 11 
| thread, and put it into a pot, not larger than will _ 
contain it, with ſome broth; a bunch of parſley, 
ſcallions, a clove of garlic, three cloves, a laurel | 
leaf, thyme, baſil, ſalt and pepper. When it is 
dons; let it drain, dry off the tat, and ſerve it with 
a ſauce made thes': : Pata glaſs of brotb, and alinoſt 
as much cullis into a els par; with'capers and au- 
chovies, a little parſley, a ſhalot, and the yolk of 
au egg boiled hard: let it e a tew. THOR wa 
. it wWirh the TT... Or. £24 
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Dt dreſe a Leg of A, OF" aul 8 . 
Hain el it e we e and po. it 
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upon a [diſh for W arrange the 9 EEE 5 
it, being firſt parboiled, and Merwards boil them 
in other water with a bit of butter and ſalt; then 
pour over them a good ſauce made with ſome cul- 
lis, a bit of butter, ſalt and large pper, and - - 
- thickened over the fire. en Now: ve ity ww 
A daſh of e hn | 


To #206 a LE of Ru with cual lowers and. 


7 Parmeſan Cheeſe... VV 
55 the e and cauliflowers like the: Gn” 


mer, but with leſs ſalt 3 then take a diſh proper to 
be ſent to table, and put into it a little of the ſauce. 
mentioned in the preveding article, with ſome Par- 


meſan cheeſe grated ; baſte it with the remainder 


of the ſauce, add more cheeſe, and ſet the diſh 
upon a ſtove over a flow fire, under a cover that, 

will admit fire at the top, until it be of a fine high 2 
\ ... brown, and the ſauce thick. Before you ſend 1 it to 
1 ks drain off the CP ifs fn 


To dreſs « a Tas of Mutton with Pickled Gli 1 
Put a leg of mutton into a veſſel juſt large 


enough to contain it, with a little broth or water, 

a2 bunch of parſley and ſcallions, a clove of garlie, 
© * thyme, baſil, and three cloves, two carrots and a 

parſnip, with pepper and ſalt: when it is done, 


ſtrain off the ſauce, ſkim it, and reduce it to a 
thick jelly. Put this over the mutton, and ſerve 
a. ragout of 78580 00 io; Rn in 1280 


5 diſh. | 
25 J's a 1 of Matton 2a Sins. | k it "4 


Take a leg of mutton, and put it into a pot or 


N - 


- 


£ 


© earthen: pan no large er than will contain it, ig 4 
.. gill of water, a e of Tame ſcallions, two 
ots, half a hurel leaf, and ſome leaves of -bafil; +. 
having ſtewed it, put it over a flow. fire till the 
\ fauce is thick, ſkim it, and put-in a bit of butter 
the fize of an egg rolled in flour, the yolk of an 
egg boiled hard, and ſome whole capers; thicken „ 
8 it over the fire, and ſerve 3 it with the mutton. RE 


My Todreſsa Lib if nie e omits - „ 

Cut a leg of mutton in pieces about the ſize of 
a | balfpenny cake, lard the Upper part with bacon, . 
and do it like a fricandeau : after it is well glazed, © 
ſerve it with a ragout of veal. ſweetbread, chaw= 
ignon, and the bottoms of artichokes, 1 intermin=  _ 

| Ko it with the | Earn To make this am, e 
E the cane 0 ee Fr 0 od 


wr dreſs a 1 of Mutton 2 ho Sainte Aaken „ 
Lard a leg of mutton with bacon, parſley, cal. 
Wok ſhalots, and a little bafil, all ſhred fine, and | 
ſeaſon and ſtew it gently 1 with a glaſs of water 1 
when it is done, ſkim the ſauce, and add to it a bit Ml 
of butter, the ſize of a walnut, rolled 1 in flour, aue 
the yolks of two eggs; thicken it over the fire, 
and put it over the meat: cover the whole with 
_ grated bread or fat, and brown it with a hot ſala- 
mander. Serve the ſauce in the diſh, but take 1 
care not to Pour it upon the meat. 


Jo de Leg . Martine. „ 
2 "Lai it with fat mb and then ſteep it twenty=, en 
four hours in oil; parſley, ſcallions, ſhalots, half a, * 
5 lageel ny and a little 5 all ſhred 225 ſalt aud 


2 ; 
* * 
"7 5 12 
28 * - Y 1 ; 
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| pper: 1 How's it in its, 3 * 15. Fr. 1 al. 
25 herbs), over a flow fire, with a gil of White 


wine: When it is gone, ſkim the Lance, ſtrain * 
aud add a little cullis, reducing it over. the fire. it 
there be too much, to ſerve with the meat. [f 


you [have not any cullis; thicken the labce with | 
Here, grated. yery fine. „„ ken 6 
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To dr os a xp of. Mutton . 2 2 5 


Cut a leg of mutton through in three or four 
pieces; lard each with fat bacon, ſeaſoned with 
ſalt, ſpices, and ſweet herbs, ſhred ſmall, in the 
fame manner as beet a la CT page 24. Serve 
it hen bot or cold. 180 | : 


7 8 l 4 L 2 8 
7 : '* 


mn Te "= F 


7 dreſs a ; Leg 44 X's a a Nel 
Do it A la braiſe, in the fame manner as 86 TY 


_ of mutton with cauſiflowers; and ſerve it with a 


ragout of veal ſweetbread, made thus: 3 


_ "your f weetbread, th row eit into cold water, take out 
the pipe, and cut it into large dice: 5 then put it 


into a ſtew- pan with muſhrooms cut in the fame, 


manner, parſley, ſcallions, two cloves, and balf a 


clove of garlic: : turn the whole a few times. over + 


5 the fire, aud add a little flour, with ©qual.quayti- 
ties of gravy and broth, and let it ſtew. overa flow 
fte, ſeaſoned with pep ppef and ſalt. When the 


ſtew is almoſt done, ſkim it, and put in ſome little 


= eggs without the mell, parboiled,” and the ſkin. 
taken off. When they have ſiwmered balf a 
quarter « of an hour in the ragout, add the juice of-a 
lemon, or a dathof vinegar, and ſerve it over the 
meat. If you have any cullis to put into the ra- 
8 Bout, ale cls F Four: and HIV With ; to 
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Eh 1 _— wel, if. it Fen a SOTO when. | 
_ you cannot. have them, fur pply- their place thus: 
be the yolks. of two eg boiled Hard, and 
pound them in a mortar with a little ſalt and the 
Folk of a crude egg; when well mixed together, 
put the whole: upon a board, powdered With a 
1 flour „ andd roll it into the Waker of little ſau- 
. en cut it into bits, and roll them in the ö 
_ Rl of your hand, floured, into little balls: put 
them into boiling water, and when they 5 
| boiled; up ſhift them into cold Sings ny mor” 
them pon a ſieve to L coat EL 


5 3 1 


e Akad An ey. 
Tobe all the bone out of a leg of mutton 5 
the ſhank, lift up the ſkin, that it may not be 
8 and cut holes all over the meaty part: "Ro 
take a little ham, muſhrooms, and girkins, cut in 


4 


dice; ſalt, beat ſpices, parſley and ſcallions ſhred 
ſmall; thyme, laurel, and bafil, in powder; mix 


the whole together, and put it into the holes; tie 
the mutton with packthread, and ſtew it gently 
five hours with a glaſs of broth, and the ſame 
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quantity of White wine, an onion, a carfot,” and a+ 


_ parſnip,;. taking care that the pot be well cloſed. 
When it is done ſkin the fat off, and ſtrain che 
ſauce through a ſieve, reducing it, kik. there be too 
mucb, over tbe fire; then add a litle Ng and 
ſerve it with the nne 3 * c 


To 2 dreſs 2 Leg of- Mutton d FA Sultane.”- 
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| Take a bit of- lter of veal, about the ſize WY b | 5 


an egg: double the quantity of beef fuer, and mince 


N together, — e 2 ä cut 
: at, 1 55 


n , 


nr 
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72 34 . 
* Call, th 10 . of an egg, = ſpoonful of Pan, 
pepper and ſalt; make it into a force meat, oth 
put it into; holes, cut out of the upper part of 4 
leg of mutton: then roaſt the meat covered with 
paper, and when done ſerve it with a ſaues 9 — Y 5 
Kong Por. a cal of white wane mto a N ES 


e 


8 255 ME two e eee bat? if *parſalp, 7 
ſalt, aud whole pepper: let the whole boil over 

flow fire till the ſauce is half conſumed, ſtrain it, 
and add the yolk of a Hard egg mineed, a little 
boiled parſley chopped, and à bit of butter, the 
ſize of a walnut, rolled in flour: 8 it over 


the ee aud ſerve 1 it over the meat. ac 3 
105 255 Leg of Abe e 
„ it with girkins, am, and Siebe tie Ts. 


with packthread, and put it into a veſſel juſt large” 
enough to contain it, with a gill. of broth, a glaſs” 
of white wine, a ſlice of ham, parſley and ſcallions, 
three cloves, a clove of garlic, yin baſil, and a 
laurel leaf: ſtew it three or four hours over a flow. 
fire, and ſtrain part of the ſauce: through a ſieve; 
ſkim it, and add the yolks of three eggs boiled 
hard and minced, capers, an anchovy, and Wiled 
„ - add alſa the lice. of ham which was 
ſtewed with the mutton: mince all very fine; 
thicken it upon the fire with a little 1 : d 
OY and ſerve i it over the meint 


| Mutton Chops dreſſed uponthe Ordo. 3 
Cut the neck or loin into chops, dip them in 
| box butter « or _ ſweet oil, ne Teaſou 85 with © 

| | 8 alt,” 
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, X ku proper, NE ons ſcallions, 04. | ee nM 


| ſhred ſmall; put as much of the ſeaſoning upon 
the chops as they will retain, and over it ſome 
I grated. crumb of bread ; then lay them upon the 
gridiron over a flow fire, and while they are doing 
baſte them with what remains of the oil or butter and 
herbs, that they may not dry; and when done of 


a fine brown, ſerve them without fauce, or with @- 


. . cleat gravy, Wow to it'a little verjuice, falt, aud 
er 1, 604 een 
| 5 


F 1 2 „ L . Megs 
I 4 


"To beſts. 4 FOR or Neeber! Mutton b Lang 


5 : 560 ener in chops, and ſtew them with good 
broth, a bunch of ſweet herbs, and very little falt; 


take alſo a pint of lentils, boil then ch fone 


\_ broth, rub them through a ſieve, and add the 


ſoup to the ſtewed mutton chops. If you find the 


culllis too clear, reduce it upon the fire; then take 

N n that will bear the fire, and put the mut-. 
ton chops into it with half the cullis; cover them 

_ with ſome crumb of bread rene on one ſide, 

aud ſet your tureen in the oven during an hour. 


"A ture 


When you are ready to nts it, 0 he remain- 


5 * of the cullis. 1 955 


275 dreſs Milton 9900 en „Nb 8 
| Steve ther with ſome broth, very little falt, and 
"3 1 of parſley and ſeallions : when they are 
done kim the fat off the broth, and ſtrain it; re- 

duce it to a thick gravy, and put in the mutton 


chops, that the gravy may ſtick to them; then 
take thank, outs; and leave. them to cool. Make 


„ 


| doe two eggs, a, pepper, eri, ſcallions; and 
' D: 2 5 


cham e : 
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1 ſore them with a good clear ſauce. : „ 
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: 1 cut lp 404 8 with 


cream. Cover every chop with this force-meat, Fo 
and grate bread over them, and put them into thbe 
oven, qr brown them with a Hara; When 
they ale of a good colour drain off the fat, and | 


Te ſerve a. Loin of Mutton with Wine e. . 
c the bones ſhort, and put your mutton into 
« ſtew. pan juſt its fize, with ſome brath, parſſey, 


* 


| 2 ſcallions, a little baſil, and ſalt: When it is 
done ſkim the liquor, ans let it remain over the 
fire till it is about the conſiſtence of à thick 


cream, and pour it over the meat: then boil ſome 


£2 ſpipach. in Water, ſqueeze it well, cut it fine, and 


turn it a few times over the fire with butter and 
ur z; moiſten it with a little broth and Sax 


. 9 
Jour with alt, and let! it ſtew till the ſauce is 
nearly conſumed: when the gravy is put oven the 5 


mutton, put the ſpinach into the CO TRI ue" it 


4 VP» 11 lerye it with the meat. 


010 55 Afulton Chobe dreſſed d | th Bakr © 5 
Cut a loin of mutton into chops, and ſtew — * 


in the fame manner as chops 2 la ee 
bre, page 3 53 finiſh them the ſame, but with this 


difference, that you add baſil cut very fine, and 
an egg beat up with more ot leſs cream, to the 


force- meat: when they are well covered with the 


force- meat aud 'grated bread, fry them of a good 


colour, and Were them op e with: el 8 


Ea 1 8 


2 : 
6. 8. 


| 75 0 deefo' a 1 1 Jr Mats aa Paley 
"Take a TOM or THIEN of be ates, „ "Ap 
| F007 9 N 


* 


7 
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. 5 37 }- 
02 which i is over the fillet, volt, tan) the. can. 
- loin with green parſley : put it upon the ſpit to 
roaſt, and when the parſley is well dried, baſte it 
with hog's lard from time to time till the meat is 


done; then toſs up a little gravy, with ſome 8 = 


lots cut ſmall, Falk and . and ee it Ds” 
25, meats Ke 


5 dreſs e la Conti... n IVE 
Take a loin of mutton, and lift up the ſkin that 


is underneath ; then take a quarter of a pound of 


' ſtreaked dewon well interlarded, and two ancho- 


vies wathed : cut them ready for larding, and 


| ſhred two ſhalots, parſley, ſcallions, half a laurel 
leaf, and three or four leaves of tarragon, very fine, 


and dp the bits of bacon and anchovies into it: 


lard the mutton with them, and ſtew it with all 
the herbs that remain, a glaſs of White wine. and 
the ſame quantity of broth, three hours over a ſlow 


fire. When it 1s done ina off the fat, and thicken. 


the ſauce over the fire with a little flour and bur- | 


ter, ad ſerve 1 it with the mutton. | 


5 Motion Chops a T, TOA Saice. 7 
Take eight or nine turnips according to theie 
ige, and having waſhed and pared them, boil them 
a quarter of an hour in water: when they are. 
drained, turn them. a few times upon the fire with 


a bit of butter till they are coloured; then add a 


little flour, falt, and pepper, and two ſhalots cut 
ſmall; moiſten them with broth, and ſet them 


cover a flow fire. till the turaips Auen e 0 


marmalade, which ſtrain through à coarſe ſieve. 


While the turnips are ſtewing, cut mom! mutton. 


1 
Cs ; 1 p or * . s 7 , 
"2 * 1 oY 7 2 4 e F * 
* N wage ® K N = 4 * 
8 5 => 4s 4A IT " © y a 
; P ; 1 8 ; 
P 
; I * 


. 5 


F .'* 
preg 


4 
i 
a 
. 


—_— 
- 


wy * ” 
— — - — —ů — 292 
— n NN 2 222 
rr 


- 
Wt» - . 
— — 


ry 4 _ 
> —— — 
. "_ 
— 6 To — — —— = Ss 
3 1 
__— . gn» * *. 


g 8 * a * 5 x j 
7 
3 F 8 1 E ? 5 
4 | 5 


: chops, and dip n into a Litle fat or oil, with 
per and falt: put them upon the gridiron to 
broll, baſte them with the remainder of the fat al 
p and ſerve. them Aren! the turnips. e 


1 5 I Mutton Chops 13 2 Nr 995 
Put your chops into a ſtew- pan, with a piece & 
| barter about the ſize of an egg; turn them a few 
times over the fire that they may be a little N 
and moiſten them with a glaſs of white wine and 
as much broth: add a dozen of ſmall white oni - 
ons; let them boil half an hour over a flow fire, 


and then add a quarter of a pound of ſtreaked ba- 
con, a carrot and a yr all cut into bits, a ſmall 


ome chopped parſley, pepper, | 


bunch of ſavory, 
ſalt, and a daſh of vinegar. When the chops are 
1 enough, and the ſauce nearly conſumed, diſh.them 
for the table, putting the onions round, and et 
bits of Doo &c. over them. „ h 
Mutton Chops a Ia Plachb- Parte 5 

Turn your mutton chops a few times over the 

Bind in butter to make them brown, as before, aud 


then put them into a ſtew-pan with a little butter, 
parfley and ſcallions, two cloves of garlic, two 


| Thalots, half a laurel leaf, a little thyme and baſil, 
and ſet them upon the fire : then add a little flour, a 


glaſs of white wine, and a little more broth, ant | 


. ſeaſon the whole with pepper and ſalt: ſtew it 
over a flow fire till the ſauce be nearly conſumed, 
and the meat done, and put it into a diſh for table: 
then having ſkimmed and ſtrained the ſauce, 
- thicken it over the fire with a little flour and but- 
ter, adding boiled 8 nk urs aud ferne it 
over the nt.” 
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eee 5 E 1 9 Mutton. © . 
< To lakes a harrico of mutton in Prot city taſte⸗ 


f cut the ſhoulder in pieces, about the width of two 
fingers, and a little longer; mix a little butter. 
with a kitchen ſpoon-full of flour, and put it 


over a ſſow fire, ſtirring it with a ſpoon till it be 


of the colour of cinnamon; then put in the meat, 


give it two or three turns over the fire, and add 
- 1ome broth, if you have any, or otherwiſe about 
half a pint of hot water, ſtir in a little at a 
time, that the flour and butter be well tempered: : 
then ſeaſon your meat with pepper and ſalt, add- 
ing parſley, ſcallions, a laurel l af, thyme, baſil, 
three eloves, and a clove of garlic ; ſet them over 


2 flow fire, aud when half done, ſkim off as much 


fat as you are able.—Have ready ſome turnips / 
waſhed, pared, and cut.in pieces; ſtew them with 
the meat; and when that and the turnips are done, 


take out the herbs,” ſkim aff the fat that remains, 
aud reduce your fauce, if too thin, over the fire, to 


the confiſtence of a thick cream: then diſh your 
_ turnips aud meat for 2 8 5 ABR Powe the ones 
over, OT | a . 


yo Way t 75 . 4 Harrico of, ab N 
| Take a loin of mutton, cut the ribs double, that 
they may be thicker, and leave but one bone, cut 
very ſhort, in each piece; flatten them with the 
cleaver, and ſtew them with ſome broth, a bunch of 
_ parſley and ſcallions, half a laurel-leaf, thyme, baſil, 
twWA cloves, half a clove of garlic, tome falt aud 
whole pepper. Have ready ſome turnips, cut them 
into bits, boil them half a quarter of an hour in 
wes they: ſtew them in ſome broth and gravy, to 


* 1 


D's, „„ 8 


butter, till they 


Cas YC TW. 
give thei acolour; add a little ſalt wal Jorge! pepper, ; 
and, when they are almoſt done, two or three ſpoon- 

Is of cullis; the meat being dove, ſkim'the ſauce, 
ſtrain it, and add it to the ragout of turnips; then 80 
| put the meat and red into a diſh for table. 


% 


1 To dreſs a 1755 id Leg of Mutton with „ 


Take a loin of mutton. that has hung till it is 


tender, lift up the ſkin next the fillet, cut the 
bones that are below the ribs, and lard the fillet + 


with bacon; take two cucumbers, and having 
pared and taken out the ſeeds, cut them in flices, 


and ſteep them two hours in ſalt and vinegar: 


ſqueeze them well, put them into a ſtew-pan, 
and keep rurhing chem over the fire, with a bit of. 

egin to be coloured; add a little 
flour, and moiſten them with equal Ae en of 
broth and gravy : if you have no gravy, ler them 
be more coloured before they are taken from the 
fire. Let them ſtew gently, ſkim off the fat, and - 
when. they are done, add a little, cullis to thicken © 
them, or, if you have not any, a little more flour 


before you moiſten them. The ragout, being com- 
<> pred, ſerve it over the mutton. 


To make a ragout of mutton in ſlices with. 


| cucumbers Cut/the cucumbers in very. 8 
ſteep and ſtew them as above; then take a cold 
roaſt leg of mutton, cut it into 'thin flices, and put 


it into the ragout to heat, not ſuffering” it to boil. 


The remainder. of the loin and ſhoulder. may be 
done the Jae, 1087 indeed all forts of roaſt Es; 


= dreſs ; a Lain of. Mutton en Crepine. Ta 
Slice ten x Of ASE Aalen and MER Men 5 5 _ 
1 . | the 


„ 7 4¹ * 
* fire with a bit of butter, till they are __ 
done and brown, ſtirring them often with a poets 
Cut a loin of mutton into chops, and ſtew it over 
a ſlow fire, with a little ſalt and whole pepper 3 
when the chops are done, reduce the fauce over 
the fire to ſuch a conſiſtence as that it well hangs 
to them, and put them in a diſh; put a glaſs of 
| broth into the . and toſs it up wit mu 


may remain of the gravy ; add this little ſauce, 


with the yolks of three eggs, to the onions, and 
_ thicken it over the fire; then encloſe each chop, 
with ſome onions round it, in a bit of pigs-maw, . 
well waſhed and drained ; ſtick it together with 
an egg, and then wet it all over with the ſame, 
| and cover it with grated bread ; arrange the chops 

in a diſh that will bear the fre. baſte them with 
good dripping or ſweet oil, and put them into an 


oven, or under a cover with fire at the top, till 


they are of 'a high brown: dry off the fat, and 
ſerve them with a ſauce made with half a gal 
of broth, a little grayy, and pepper and ſalt, put 
into a btw. pan 0 ſet oyer * lire Hil al is 
| conſumed. 


| Mutton Chops 2 h Pelle. 1 8 8 

abe a 158 of mutton that has hung till it is 5 

| render, cut it into chops, and put ĩt into a ſtew-pan 
with a bit of (butter; keep turning your chops 
over a flow fire till they are done, and then take. 
them out to drain : leave about half a kitchen 
ſpoouful of fat in the ſtewpan, and add to it a 

15 2 of broth, ſome ſhalots ſhred ſmall, ſalt and 
pepper; let it bol, and then again put in your 
5 N with the yolks of three ©8855 Sg the 
auce 
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pParſley, ſcallions, and two ſhalots ſhred fine; turn 
.. your chops a few times over the fire, moiſten 
them with broth, add falt and whole pepper, and 
let them ſtew gently ; when they are done ſkim 
the ſauce, and. add a little cullis to thicken it: 
then take the diſh in which you deſign to ſerve - 
the meat, and put over the bottom of it a little 
gratin, made thus: Take a handful of crumb f 
© breadgrated, and mix it with a bit of butter the 


parſley and ſcallions, ſhred fine, and a little ſalt: 
et the dith upon a ſtove, over a moderate fire, till 
the bread and herbs ſtick to it: drain off the 
butter if there be too much, and ſerve your 
| ragout over the gratin. All ſorts of ragouts may 
be ferved in the fame manner. mn. 


To areſi a Lom or Neck of Mutton & la Ravigaite, 
Take a neck or loin of mutton whole, or cut iuto 
chops, put it into a ſtew-pan with a little butter, 
and turn it a few times over the fire; then ſhake in a 
little flour, moiſten it with broth, and add a bunch 
of parſley and ſcalligus, half a cloye of garlic, two. 
cloves, and let it ſtew gently. When the fat is 
1kimmed off, take ſome of the ſauce, aud beat upthe _ 


- gotte, put it into the ſtew-pan,'thicken it over the 
fire, and ſerve it with 


1 


ravigotte 


* 


ſtew- pan with a little bacon ot butter at the bottom, 


ſize of an egg, the yolks of three eggs, a little 


Out a loin of mutton into chops, put it into a 


2 


yolks of three eggs, with ſome herbs A la ravi- 


the meat. The herbs à la 


%%% 5 43 . 5 
| rrigone are all the ſallad herbs, fach as = 
_ tarragon, pimpernel, garden creſſes and chives; 
take of each according to its ſtrength; in the 
_ Whole, half a handful will be ſulkicieot, which 

muſt be parboiled, ſqueezed, and pounded very 
N before hey are put into the res 1 


To dreſs. a Shoulder of Mitton en Bolus; 
Tate out the bone, and form the meat into the 
"ha of a balloon, confining it with packthread ; : 
e do it à la braize, in the ſame manner as the 
neat's- tongue (page 11.) ; ſeaſon to your taſte, 
- When it is done, and Jie of its fat, ſerve with 
it the ſame ragouy. as with the ws of mutton. * | 
HON jjõã 8 
'To 705 a Lee of 3 he Tur que. * 
Stew it four hours with ſome broth, a bunch of 
ley and ſcallions, a clove of garlic, two cloves, 
a bay leaf, thyme, baſil, carrots or turnips, and a 
little pepper and falt ; when it is done, waſh a 
Auarter of a pound of rice, and ſtew it in the li- 
quor, which ſhould be be fore ſłimmed and ſtrained : 
the rice being done, and the broth well thickened 
8 with it, put the mutton upon a diſh, and cut it in 
. two or three places, ſo as to admit the rice; cover 
all the upper part of the ſhoulder with rice, and 
over the rice ſtrew gruyere cheeſe grated ; brown 
it with a hot ſalamauder, and ſerve it with a lader 


, "OP e OS. A EL 88 TE, 


* 698 To 1 4 | Shoulder of 3 1 .. 
- te it with ſtreaked bacon, and put into an 
earthen BY e to the eg or the meat, 


two. 


EL 


3 


$ * 


two or three onions fliced, a parſnip and a carrot 
 fliced alſo, a clove of garlic; two cloves, half 2 


2 leaf, and ſome leaves of baſil, adding about a 
gill of water, or, which is better broth, ſalt 
and pepper. If the meat be larded, uſe leſs falt; 


then put in the meat, and ſet it in an oven. When 


ijt is done ſtrain the ſauce through a ſieve, ſqueeze 
the vegetables to make a lettuce cullis to thicken + 
the ſauce, and, having ſkimmed the eke ſerve it ; 
With the _ Oo a oo 5 


5 42 4 


2 0 oft a Shoulder i Mutton 2 1 8 Mitboals 


Stew a ſhoulder of mutton with ſome broth, a 


bunch of parſley, ſcallions, a Clove of gatlic, a bay 


leaf, thyme, baſil, onions, carrots, pepper and falt: 


when it is done, take ĩt out of the ſtew- pan, drain 
it, and put it upon a diſh for table: pour over it 
2 thick ſauce, made with two ſpoonfulls of cullis, 
a little flour and butter, and The yolk of three 


eggs, put into a ſtew-pan and thickened upon the 
fire: then ſtrew over ſome grated bread, and baſte 


it gently with the fat of the ſtew.z brown i it with 


aà hot falamander, and ſerve it with a, clear alot 5 


ſauce, or ſimply with a little gravy, pepper and. 


ſalt: if you have not any cullis to make the 5 


ſauce to pour over the meat, uſe ſome of its own. 


liquor, well ſkim med, and mix x up a little more Mur. 


with the butter. s 


Ti dreſs 4 Shoulder f 1 F 1 ag” | 
Lard the upper part of a thoulder of mutton 


* 
*. 4 0 


* 
\ 


with ſome green parſley unpicked ; put it upon 
the ſpit, and baſte the parſley lightly 1 55 time to 


time en hog” ard, tillthe meat! is 1 dae ; 


1 
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. a thucs to OE with your mutton, ſhred tro. : 


ſhalots into a little gravy, with falr and Pep 13 
e. it aud ſerve i it 7 the diſh. FE, 


e ene Haſh of Mutton. 


5 Ugh Ard or four onions, with two ſhalots, | 
and colour them with a bit of butter and flour 


over the fire; moiſten them with two glaſſes of 
ood broth, adding a little chopped parſley, an 


do them over a flow fire: have ready a ſhoulder 


of mutton roaſted, cut off all the meat under, 


taking care not to touch the ſkin nor the upper 
| Aa art. Fas the ſhoulder muſt appear whole wien 


cut the meat you Have taken off very 


fon, and put it over the fire with an onion, 
letting! it heat, but not boil: baſte the upper part 
of the ſhoulder with butter, cover it with grated 
bread, and brown it with a hot ſalamander : : then 


put your hafh into the 2 and 0 the e 


N re it. of WK, 3 | | a 
Ten M45 e n | of i 
Mr To 50% MORIN 4 re" 


Ae vt broken the bone, boil it with - 
55 and a bunch of herbs; when it is done, 
ſkim the broth, and reduce it till it jellies, then 

ut the meat in again, that the ſauce may ſtick. to 
Þ and toſs up what remains in the ſte w · pan with 7 
| a inte nn wo ſerve for 5 to bes meat. 


. 9 * 5 
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| 2 FF a Shoulder of Mutton en Pin 


ä 2 Break the bone underneath, and ſtew the meat 
With broth, a little ſalt, ald a bunch of herbs. 
7 When it is dotie Wk it out of the ſte w- pan, kim 
=} tha K al reduce 1 it to a x thick gravy. EVE =” 
155 1 e e, 
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WH over the ont; part 5 the meldet, 1 — ILY 8 
* cool. Then 1018 up a little cullis in the ſtew - pan 

iN to ſerve with the meat, and cover- the ſhoulder of 

34 mutton with ſome force-meat, as the mutton chops 

5 = à la robe de- chambre: grate bread over, and 

| | brown it with a ſalamander. When it is done, 

1 OE dry off the far, and 125 5 Oh, the nn Fr webe 3 
Bi T e C Ai „ 158 


4 ED 75 PEE 25 4 . be 1 . 
YM a ſhoulder of mutton, ipread it u A "Ron 
board, and put over it about the thickneſs of A | 
crown- piece ſome veal force- meat, and oveMthat, 
ſome piekled girkins and ham cut into ſmall 
ſlices ; ſpread another. layer. of force - meat, merely 8 
to prevent the ham and girkins falling off, and 
then roll up the meat: wrap it very tight in a 
linen cfoth, and ſtew. it with a little brot h, a . 
bunch of parfley and ſcallions, a clove of garlic, NE: 
three cloves, onions, carrots, parſnips, and pepper 
and falt : when the meat is done; ſkim and ſtrain _ 
the ſauce; add a e . Kae aud nes + 1 | 
over the . e HRT 


= „ 


er dreſs « 4 : Serag or Neck 5 1 e lh 
| Se it with broth, ſalt, pepper, and a pong : 
of herbs, and ſerve with a ragout of turnips;. cus 
cumbers or celery ; or with ſauce à P Angloiſe, or 
ſauce à la Ravigatte, &c. for which ſee the chap- .. 
ter of Sauces, | Or bgjl it, and afterwards grill it, 
covered with ſhred parſley and ſcallions, talks: - 
pepper, and grated bread: | ſerve. 2 in Yank, Lag 
With: Aa "nes 5 rerjuice. CFF 


* 1 * ” , 
N 4 Py * eg 
g —— 4 - 
* F i A” $ - & « 4 
F . x 
4 5 7 * 5 5 6 5 7 
1 4 8 A * 
* * x 2 9 0 
= * * * 
; ; : . | + 
5 : * 4 * 
- * * 
* * i % 
p 7 
% 
% * 


47 75 dreſs 1 Mutton Kan Te, 
"Gur hens open, put them upon a Meer! wi | 
15 1 them: ſeaſoned with ee rp ue: Serve. „ 
2 them WHY ſhalot ſauce. | "1,50. 
= | 85 "ot 1 8 Tag: ; 


. Nat ang afterwards grill it with ſweet OWE 
EY Ike the ſcrag; or ſlows it A la braiſe, whole or 
cut in pieces, and ſerve it with a ragout of tur- 
- . nips. It may alſo be made into a e 
1 1 EN ſer hake VVV 

5 ” Ts Filet 90 4 Lenser Mutton TER, FAV 
4 1 8 off the fibres, and cut it ſmall; put it into 
a ſtew-pan upon thin flices of bacon in layers, 
with-muſhrooms, parſley and ſcallions, a clove ol | 
EE box ſhred fine, falt and whole pepper, and-ſtew - 
it a la braiſe. When it is done, ſkim, the. 1 


5 and ane a lirtle cullis to it. * 


: Wo; 7 by fame i en e int, © 5 
. Take ths fille of a loin of mutton atk cut it i in 
| ices, make them lie flat, | and cover them ith a 
good force - meat, made with the white meat of 
5 Poultry that has been dreſſed, beef - ſuet, 2 i 
ſcallions, and muſhrooms ſhred fine, pepper and 
- falt, and the yolks of four eggs: roll your pan- 
frittes, and roaſt them, covered with paper and 
hog's-lard: when they are done, ſerve them with 
a good ſauce. The fillet may alſo be ſerved en 
8 e or with a TONNE of lettuce: Nt endfve. 
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DIY? a flict of a loin of m 155 IR 7 | ; 


fes pieces; flatten them with 4 cleaver, and 


© * put force=meat within as for the panfritres: make 
+ 5 aa into the ſhape of a little loaf, and ſtew them _ 
. gently a la braiſe, like the Reab's tongue; and 
ſerve them with different modern fauces, ot with 


— 811 


a 5 1 8 we 3 girkin 8. See Ragouts. a: 


r 1 3 4 {i THI: 


WY Sheep! F Ton: 115 Grahl, ** 1 een, nt 25 
r off tlie Kin, 1 


"AA En *y bolled it, and 
ſplit your ſheep's tongue, and ſteep it in fat or 


oil, with ſhred parſley, ſcallions, cham ignons, 5 
garlic, pepper and falt? then cover it with grated 2 
bread, put it upon the gridiron, and when done, if 9 


Frs it with verjuice ſauce. Three tongues wi 


be requiſite to e wt. or Nr 10 they are | 


lafge, 2164. 238 5 A wy 1 3 "44; nd 


8 dreſs Sheep Tor es en in Pail, 8 
When they are boiled, and the 


ſteep them in ſweet oil, with ſalt; whole pepper 
fn ſeallions, champignons, gatlie, and Kalk 


a lemon cut in ſlices: then Wrap every. half 
tongue, with its ſeaſoning, in white piper, öiled; L 


with thin ſlices of bacon over and under, an 


in taken off, 


24 ? Shs 
N . 


25 than Sr the 5 over. 7; 5 flow” fires I 


"0 1 0 
gs E * 7 CY 25 fi) i by & 
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7 di 175 . e 5 — 0 e, 12 
5 po them. in the fame manner ag ſheop ITY 
| of put a bit of butter the ſize of an egg into a 
e with the BARE of two 888, two * 


. BY 


FN} 4 


; 4 ba N 
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55 2 49 7. | 
: fols al. apes 2 little broth, Ges 3 1 

.. - nutmeg; as it over 208 ry, and ſetye it Wan | 
\ * 1 

1 To doe Sh Fhy 2þs —_ ab.” „„ 

15 wy ake two rongues ready boiled, pick and lit 
them, without ſeparating the pieces; then put 


0 them itito a ſtew-pan, with two or three onions 


cut in quarters, muſhrooms cut in to, ſome 
broth, a glaſs of white wine, ſome cullis, or, in 
| cafe you have none, a kitchen ſpoonfull of raſped 
breaq, falt, and whole pepper; let them boil Fill D 
_ he onions” be done; then Thin the. ſauce, an and 
When it is ſufficiently reduced, mix with it an 
anchovy cut ſmall, and ſome whole capers. Put 
the tongues upon a diſh for table, and garniſh 
them with fried bread; arrange the onions and 
muſbrooms round the An, 5 W the Faves: 


5 over all“ NH 5 
5 7075 Sheehs W gelle an 80 Cid? 


Take three ſheeps tongues broiled ; cut aids: 
i ſquare x ieces of an equal ſixe, and put them 
over the fire, with a bit of butter, falr, pepper, 
parſley, and muſhrooms cut ſmall; moiſten them 
With cullis, if you have any, if not, broth; and 
hake in a little flour, Let the ragout ſtew till 
the ſauce. is well thickened, and then add the 
yolks. of tw e beat up. When the whale i * 
cool, put all the fittle bits or tongue upon ſmall 


_ wooden ſkewers, keep as much of tlie ſauce to 
them as you can, and cover them with grated 
| bread; then put them upon the Sriditon, and 
While hey” are 6 dogs, balte N be butter: 
1 MATE Fe 11 E OF ads 3 „5 rg, grill 4 
tots if « One | th # „„ =o] 
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gn them of a good Yelp, ang ers 
N the ſhowers... 7 8 ö 


the ſpit, wrapped in oil p 
done, ſerve them with e 0 of gravys 
two of verjuice, ſalt, large rern, and a FE 
"RU butter, thickened, over the fi „ 


pplit them in two, but do not ſeparate t 

1 "= let them boil with the ſauce. till they have 
9 8 n . _ the K is e Cone 
ſume 


5 five or ſix pieces of an 1 fize, — bows 
5 them in a: little broth well Pal 

with vinegar ; then dry them, and put over each 
Wt a: force - meat, 4 with a little butter, pf 


. * 


12 


1 Rogfed... 


"Take | | tongues, aud boil » DER in weer, 
With ſalt, an onion ſtuck with two cloves, a carrot, 
and parſnip. . When they are almoſt done, pu 

off the kin, and lard them through with fat bacon. 


Put them upon an iron 3 and faſten them to 


 Sheeps To ongues 1 h ee 


Take two or three onions, and colour 3 orer 


When they ale 


. fire with butter; add a little flour, and moiſten 


them with a glaſs of white wine, half as much 
gravy, and ſtew them half a quarter of an hour 
with muſhrooms, ſhalets, parſley, and ſcallions cut 
bo mall, ſalt, whole pepper, and a little vinegar : 


ave ready three ſheeps tongues. boiled ; pick and | 


F 


Ti two ſheeps toug es, cut. them | 


ard 785 . . baſil i in * 


pieces. 
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aloned, and daſhed . 


a ſhalo al ſhred . 7 alk with 6s wth. 
80 three eggs, then roll them in grated bread, wet 


£ 4 Wn * An bread, Fry them i. a 


oP  Sauſag es of Sheeþs Tongue 
e gue was be of Sie Toure to _ 5 8 


Z * 3 
1 £ 4 


975 Und afterwards cut it in ſlips, and give it a flayour, 


by ſtewing or boiling it half an hour in broth, wit 


"Ge pepper, parſley, ſhalots oy tweet herbs: 


. when it is drained, and cold, cu pig s maw i 


bits, the ſiae you think proper, and wrap ſome o 4 
the dits of tongue, with the reſt of the mince, in 
. each; then dip the bits of maw in ſome eggs beat 
ups grate bread over them, 15 we the 9 7 77 of a 2 


800 Footout, Wt 
: is 7 8 
1 "Ro. + Bo: 
* 


1 Aa | bit of hep Tg about the ſize of an 
"foro a e es, with a little flour, a of arg? | 
wine, two 


With à little baſil in powder : thicken this 26: 


over the fire, and take two or three ſheeps tongues 
boiled, and cold, cut them i in thin flices, and ar- 


rauge them in the. diſh in layers, putting ſauce 


and cover it with grated bread: nite, it : waſh koh 
e a0 enn it wich a | amandel 


f Chee |; | Tongues. 2 * 
4 E 1 boi 8 
F * the * an Ay in a ftew- -pan, 
*r E 2 wi ith. 
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them with che yolk of an egg, and again dip them 
2 9 Selben. * Pi” 
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poonfulls of. good broth, parſley, ſcal- 
Bons champignons, ſhalots, and half a clove. of 
garlic ; cut all fine, and add ſalt and whole pepper, 
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1 each 1557. ; put fippets. round the meat, 


d tongues ſplit 3 3 Ed. 
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with good e = Ao! 8 
if you have not any cullis, put about two Kitchen 
fulls of raſped bread into x little broth, 10 * VE 


5 manner. 85 
add a glaſs of white wine, parſley, ſcallions, gar lie, 
and muſhrooms, all ſhred: fine, falt, whole Peppers - 

and a bit of butter, and Tet. it ſtew about a an u houf, 


7 flow 9285 and browen it with a lolamander. . 


* 8 
HE 
: 


boik an Hang and ftrain it through 4 fie eve; 


12 preffug it with a ſpoon: thoſe ho chooſe ts 
avoid the, expence or trouble of making a cullis, 


may thicken moſt common ragouts in the ſame 
Having put in your cullis, or bread, 


till the mute is of a proper thickneſs. 5 
e Sbeeßs Tongues & la Gaſeogn. . „ 


W hot boiled three tongues, and cut tec in 
| tilde. have ready a diſh which will bear the fire, 
and put into it a little cullis, with parſley aud 
ſcallions, half a clove of garlic, and ſome mu-. 
rooms, all cut fine; ſalt, and whole pepper. Ar- 
range the pieces of tongue upon ĩt, ſeaſon them over 
and under, and cover them with grated crumbs of 
bread, ſtick little bits of butter, the ſize of peas, over. 
the grated bread, which will feed your ragout, 
| and prevent the bread from becoming black in 


the heat of the fire, and put it upon a ſtove, ovet a 


Sbeeßs Tongues en Gals; 05 19k 


: ter hen half an hour with a little Bath helf 


a glaſs of white wine, ſcallions; Half a laurel-leaf, 


two cloves, a little thyme and baſil; half à clove of © 

_ garlic, pepper and ſalt, and then add a little cilliss | 

| Fake a diſhthat will bear the fire, and coyerthe bot- 

tom with tome: force-meat, about the thickneſs ofa a 
. Wnt 2 arg made with the crumb, of bread, a 


4 


„ . 5 13 Nin 43 98 281 $434 - . EF > "ie 
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nfulls of ets 6 5 
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„ 15 33 2 8 
1 bir or Wells" 'or 1 8 bacon, 495 Song of two 
: . parſley and ſcallions ſhred fine, a little cullis, _ 
1 itchen, ſpoootull' of broth, ſalt and whole „ 
oy peppers ut the diſh upon your ſtove, over a flow J 
x. . ire, till, 25 force · meat ſticks to the bottom, hen 
dtain off the butter, and ſerve the tongues, with : 
| their ſauce upon it. ATE 2 eee by "3 
i: beg 5 Tongues 2 la Sainte | Menehould. . 
5 50 Wben they ate boiled, and the ſkin taken off. 
1 open them 10 the middle, without ſeparating the 
Pieces, and boil them half an hour with a gill of „„ 
milk, a bit of butter, parſley ; and ſcallions, a clove. 1 
of garlic, two ſhalots, two cloves, ſalt and Whole N 
per. + hen take out the herbs, and dip your 
 konguesi in the fat of the ſtew, and cover them with 
crumbs of bread; grill! them of a good colour, aud 

ferve them with a fauce made thus: Take ſom _ 
onions, half à laurel-leaf, thyme, baſil, and half : R 
clote of garlic, and ſhake them with a bit of butter 
over the fire, till they, begin, to be coloured; then 

dd alittle flour, moiſtened with broth, a kitchen 
ente of vinegar, and add pepper and falt. Let 
the ſauce boil a quarter of an hour, take the fat "| 
_ off, and ſtrain it through a fieve. This lauce ad, T2 ˖ 
be uſedto all Kinds of üde-diſhes, roaſted © or SEN _=— 
Which e to be heightened. Nr. os 
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ll a © Sheep Brains N 

5 / The l Pede 1 four ſheep will be e be 

| make a fide dich of an ordinary, fize : waſh them 

" | - © welhand: bail them in two waters; ſtew a dozen of 
o _ ſmall white onions betweenthin raſhersof fat bacon, = 
with; a bunch 12 . and ales, two cloves, 0 + 


" hmm ont bak) 4 of white wine, 


F se of a pound of ſtreaked bacon, cut in large 


ices, a little ſalt and whole pepper. When done, 


ſtrain the fauce, 'and add a little cullis to it, then 
diſh the brains, putting the onions sud ſtreakec 

bacon; with cruſts of fried bread, round them. 
Add an anchovy cut fine, and a few whole Caper, 


7 to the CT; and ſerve it up over the wan , 


* Sheeps 77 rollers 2 la Pauli. 3 

; Beil! ſome ſheeps trotters in water, ny them, 

and take out the lage bone; then put them into 
a ſtew- pan, with a good bit of butter, and - 
bunch of ſwett herbs, and give them two or mY 
_ turns over the fire; and when they are done, and 
the ſauce reduced (the fat need not be 1 8555 off), 
add the yolks of three eggs beat up with cream or 


milk, and thicken it over the OY. "EY a dam 


5 of e or verjuice. „ & 85 2 | 


„ 0 8 2 is S Anneke 
"When they are boiled, take out the large 
* put them into a ſtew-panz with a Ja ow 
butter, parſley, ſcallions, and garlic, cut legal, 1 
and pepper; let them ſtew til{ the ſauce is nearly 
conſumed, taking care to ſtir them, leſt they 
ſhould burn to the ſtew- pan: when they. are cool 
dip them in the ſauce that remains, cover en 
with grated bread, aud lay them upon the gridiron; 


ſerve them dry, or with a bigh gravy . 55 


|  Sheeps Tauer 2 ba Ravigo 
When they are boiled, take out 1 


large « ebe 


* Lak Fagan into a dee with butter a little 


TIM 


"= - 


5 0 


<< 
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fo” 9 

_ broth, and good cullis, nn ſweet herbs, 
Lie and pepper. Let them boil till the ſauce 1 - "i 
22 conſumed: then take different ſorts 
| alla herbs, as chervil, pi 


enel,. purſlain, tarra- 


I s er e eee 4 


ſt in water, ſqueeze. and cut them very 
Is y wi them up in the ragout. The ſauce ſhouk 


pextherc too een Wr. n K eee 


F 


: 4 24; bees an on ion, put it into a ſtew-han "th. = : 
bit of butter, and when about half done, put in 


vour trotters, each cut in three pieces, and 


picked, and moiſten them with broth, and a little 
. cullis ſeaſoned with pepper and ſalt. When your 
d, denn a . of 


ragout is done, Larne mala 


8 8 de ſerve it We: 


 Sheeps Trotters Pk 


| Tube a e of trotters. boil them i in 33 


and then put them into a little broth, with ſalt 
and pepper, thyme, baſil, garlic, and a laurel leaf; 


let them immer half an hour, and then take them 
72 ne aud take out as many of the bones as you 
ea; ſupply their place wich a ſtuffing, made mails of 5 
meat ph or boiled, as 02g beef ſuet, DE. 


and a little, bread ſoaked in milk, pepper and 
falt, parſley and ſcallions, ſhred. muy and the yolks 


of three eggs. If you mean to fry your 2 5 
when they are ſtuffed, wet them with an egg beat 


up, and cover them with . N but if you 


| _m gr. II or brown. N wat 
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n Sheep Toter Ang 15 hiſs.” «780; (9441: 
Pike een of of trotters boiled in water pat 
them into a ſtew⸗ an, with ſome broth; 'a'ſpoon- 
Full of verjviee, (alt; pepper, ſome flices of onion, 
à elovelof garlie, 4 Carrot or turnip” fliced, and 5 
boil them half an hour: then take up the-trotters; : 


bone them, and have ready ſome crumb of bread- : 


ſtmhink proper, ſuch 


fried in butter; and cut tlie length and ze of the 
Bones; put a bit into every trötrer, to imitate the 
bones ou habe taken out, and diſh and ſerve them 
with ſauce Piquant, which: 925 will find mths. 5 
ebapter of ee, RAT OTE ben, my f 3 ; 4 
l fp Ns IRS; e ho 

10 Dion, Way: roof ui bee e e * 
Ihe trotters Sd always be boiled in water, . 
before they are uſed for ragouts; when they are 
well boiled, take out the large bone, and leave the Nh 
trotter Whole: to ſerve them with a ſauce, After 


N Having icked them clean, put them into a ſtew- 5 75 


Pan with a bit of butter, ſome. broth, a bunch of 
| ſweet herbs, pepper and falt, and let chem ſtew © 
flowly half an hour; when they have taken the 


flavour of the herbs, dry them pol a linen cloth, „ 


diſh them, and ſerve over them "any ſauce you 
as ſauce à PEſpagriole, ſauee 
$ de 14 Hellanceiſe or Which ee! the e ent of ; 

5 uces. VVVVVVVVVVTCVC OR WY FORALF 
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9 e 75 nr en Surtour." . 
e Habits done them Sn to Se e 


neben. take a diſh e to be ſent to * | 
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of it tary force. meat agreeably ſeaſoned: pat the - 


W ine, a with Cucumberi. 28 


half * laurel leaf; and a clove of * tutn chem 
HEB, OLE e all 


ar 1 b ir, wap cover the vertolly... 


trotters upon” this force-meat, and cober them 

with the ſame; draw a knife over them dipped 

inen egg beat up, cover them with grated bread, 

and browir it, and put them in an oven, or upon a 

| ſtove; or under the cover of a bäking- pan, with “ 

a fire over, to brown them. Drain off n kat, and a 

"ou i with ſauce ene. . 8 75 # To 3 : 
OI A ' Shetps Trotters'en be b Maths f 
- Boil them iti, Water; and e ee tato * 1 


1 with a glaſs of white 2 three ſpoon- 

fulls of broth; as much cullis, a bunch of Satfley 

and ſcallions, two cloves, falt, whole pepper, and 
half a clove of garlie; ſtew them by a flow fire 
till the ſauee is reduced; take out the herbs; and 
ſerve them upon u rat, 8s theſheeps Woo >. 5 
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Boil ak: flavour them in the ſame manner as | ; 
Grecleg in the article of Sheeps Trotters in 


different ways: iuſtead of a ſauce, ſerve them — 
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Gat ehery trotter into three pieces, and: having) £2 
| boiled them in water, put them into a ſte wa pan, 05 
With as many cucumhers; cut into large dice ; 
after they have been ſtceped an Bor iu vinegar 
and ſalt, and Well fi queezed,' add to them a little 
butter, a bunch of parſley ane ſcallions, two cloves, 


4 1 8 F 5 ; 
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Trotters Head with haf are done in the ſame; 


a cn la ball marks broth, t. two onions, a e carrot, 
or turnip, ſalt, pepper, and a bunch of ſweet: 

\  herbs;z when they are done in this manner they 
may be ſerved in various ways. To grill them, 
when they are cold, wet them with yolk of egg, 
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4 
3 = 
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% a 1 „„ 
1 a Gran times. over the. n, 
add a little flour moiſtened with broth: let them 


| ball gently: till the cucumbers be done, and the 


fſauce be nearly conſumed; then put in the yolks 


of three eggs beat up and mixed with eream, aug 5 
chicken the whole over the fire. Befare, you ſerve 
it up, taſte it, to ſee that there is Math of _ me 4 


5 Burgas then add a little „„ 


8 Sheeps Trotters with Baſil 0 
a and flavour them as directed i in = article | 
of ** Sheeps Trotters different ways. Let them 
cool then dip them in an egg beat mY and cover 


them with grated, bread ;z. fry. them in hog's-lard; 5 


and ſerve, them up, garniſhed with fried parſley. 


manner with this difference, that, when cold, yaw | 


cover each trotter with a- ſauce - well thickened ; 
| vey an egg. to make the grated | bread ſtick to it. 


 Diferent Wa ayr to 47% Mutton Bumps, . 


cover them with grated bread, and then dip them 


| in 1weet oil, or fat; grate bread over them a ſecond: 5 5 
time, and put them upon the gridiron, ober a flop 
fre: while they are grilling, baſte them with 
the remainder of the oil or fat. Serve thee es + 


or with a clear ſhalot ſauce. 1 
To fry . when. ed are gene as above, 7 
: 1 9 | 


+ 8 3 5 


and cold, fi mply wet them with 
4 8 them ; res of a good wich exgs, graze 10 144 = ui 
_ them garniſhed with fried parſley. - Being ftewgd 


Y 


* A © y : 


h brate, they are ſerved c42 a. cullis, of lentils 


15 and ſtreaked bacon, or with a ragout of cabbage 


and bacon. To ſerve them with Parmeſan chaeſe, 
Put a little cullis and parmeſan. grated, iuto the 


dich you ſend. to table, place the rumps over it, 
e and cover je. 
2 quarter of an hour over the ſtove, glace them 


em. with the ſame : let them ſimmer 
Jelamandsr, a any e Therm, with a 


5 1 
„ 1 5 


with a 
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5 WO Ber g rumps, ſtew. then: with 
© broth, a bunch of parſleyand {cal des, 
thyme and bafil, half a laurel- leaf, ſalt, pepper, Ad 
half a clove of garlic, by a flow fire: when done, 
take them out of your ſtew-pan, and leave them to 
drain, and to cool; ſłim and ſtrain the broth, 
and put in five or fix ounces of rice, well waſhed: 
New i it dver a flow fire, and, when it is half cold, 


lions, two 


FS C ; 4 8 
an #1 » | = 
os + þ i 
= s 2 


- : 


put a little of the rice into the bottom of your | 


an lame beat up; fer the diſh upon a "Reye's over a 


and browu it with a ſalamander, fe 


4 = if 16 PS ge 


 Rumps of Mutton 2 Ia Pruſſiene 


e four or five mutton rumps, 


- diſh, and lay the rumps upon it, at a proper 
diſtance fro each other; cover them with the 
remainder of the rice; wet them with the yolk of 


half Ty N 


| WF half a pound of ſtreaked bacon ; boil thema 
- quarter of an hour ; ſqueeze and cut the cabbage | 
into ſmall quarters, tying each, to kee it in its 
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uttle bir of fennel, ſalt, pepper, aud | 
dot garlic; add'a lirrie roch! 47 let them ew 3 
la braiſe, over a very flow. At *Cur ſome pieces 


and let it do half an hour, till it forms a .. 


it through a Rebe. 


— — 
— 
a - 


form, with eas" cit: "is Pscof ſo its 
raſhers: Put, the ramps into Aa little pot, the Cab- 


r 


baz ge, bacon! and ſix large onions, over it, with a 
bach of paiſley and ſcallions, 1 890 85 55 a very 
a 


of bread, about the af a crowhzpiece, and“ 


with the broth of your ſte by, and 4 daſh or vihega 


flavoured cullis, then ſkim the fat o and ſtrain 
hen the rumf are done, 
diſh them, internirediwwith bes of IE the, 
onions” ronhd/an@ the bacon ' and bread Lover th 


1 e ſerve the Kues e over the while Yo gs hae 


iS 4 YE 1 * 8 8 1 LETS LN, cy hs to is 


0 4 indi * Rumps of Mirth 15 Bhi Feorſe, 


Stokes Bibs or fix mutton rumps A Ia braile, wit 


a little broth, falt, pepper, a biheh"oF puky Bs 


© _ ſcallions, - thee cloves, and half 4 love G garlic. | 


5 Boil the half of a large cabbage, ſqueeze It, take 


out the core, and cut it ſmall; cut Alſo 4 Ghar 9 


or half a pound of ſtreaked baden in ſthall dic 
put it witli the cabbage and ſome buriit flour 9 
butter over the fire, and moiſten them with a, 


little broth without falt; Jet them ſtew gently an 


hour, till the cabbage and bacon are well e, 
and the ragout thickened. Then ary the rumps 


with a linen cloth, and put them into your dith; 
'* cope ey” Ars, vols and ſerve ehem hot. ns 
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a clove 


chem in batter; thake ſome flouf into the frying- : 
pan, aud turn N till it is of a fine colour; wet 2 
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vn Tike 6 out the z Jaws, and let it remain a. bels 
night 3 in Water, and parboil 1 it: boil a handfull of 
our in water, and put the calf's-head into the 
pot, with a bunch of parſley, and ſcallions, two 
onions, carrots and parſnips, and when it is done, 


a drained, ſerve. it vp with: a vinegar ſauce... It 


| may. be ſerved alſo with ſeveral different. ſauces, 
| auce à la poivrade, ſauce à la 3 r 


; a a See the article of Sauces. ws ch . 


= kn "A Calf 5 Head ft fad a lo Babel, 33 | 5 


Take a ca s head with the ſkin ee, boy 
: and ſcalded, lift. up the ſkin, taking care not to cut 
It, and take out the brains, thetongue, the eyes, and 
| the cheeks : make a force-meat: with the — gh 
ſome lle oft veal, and beef ſuet, ſalt, 

| ſhred parſley and ſcallions,. thyme. and 1 

2 Haurel-leaf, two ſpoonfulls of 'brandy, and he 
White and yolks. o three eggs; then take the 
tongue, the eyes, . taken out the black 
Part, andt iecheelts; parboitand baſh, and put them 
With the force - meat into the tkin you have. Aural 
off the head, plaiting it hike. a purte, and { ewi 

| it: tie it in its natural form, AE ſtew i it iu nt 
no larger than will;contain it, with a gill of white 
wine, twice as much broth, a, bunch of parſley 
Ja ſcallions, A. clove. 5 garlic, two roots, falt, 


ently three houts; then drain away the fat, a 


it ral art of. the roth throu ch a BOO 
ary 1 1924015 1560 1 N 5 En adding 
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er, onions, and three cloves... Let it ſtew; 5 
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ſecond or third courſe ; 7 which ca 


more white wine, falt and obs lels broth, 31 
„ Jeave i it to cool in its N 


jy ſtew them with white wine and 2 th, 


PAY 


8 4 a little evllis, if you have: MO Te a daſh. 
of vinegar ; reduce it over the fire to the conſiſt- 
ence of a ſauce, and ſerve it over the head;—A _ 

calf's head done thus may be OW 4 gold, in the 


add a little 


th; 5 ſerye it 


** 
5 2 hs 7 9 2 


9 50 efs a e Had d hb Saite nb, 

Take out the jaws, and cut the ſnout near o 
hi eyes, Put it into a pot with water, ſkim it 
clean, and then add a bunch of parſley and feal- 


! lions, two cloves of garlic, a laurel- leaf, thyme 


aud baſil, ſalt, pepper, and three cloves: When 
the head is done, drain it, and take out tt e bones 
which are over the brains; ; then diſh ir, and pour 
over a ſauce made thus: put into a tew-pan a 
bit of butter, a little larger than an egg, a little 


| flour, falt, and whole pepper, with the yolks of 
three eggs, and two ſpoonfulls of vinegar, mix 


all together ; add half a cup of broth, and thicken 


it upon the 8: 2 having aged, over the favce, 


grate bread over the head, baſte it with {= 


185 which ſee the chapter. of Saytxs. 


| 2 0 oft Calvet E let. tba - 
After having taken out the lack part, n 


: 5 


85 3 


bunch of parſley aud ſcallions, pepper and ws 


when they are dove, they may be ſerved Areas 
bar 12 « 4 4 2 Salute 3 cover e with 


- | „ N 


1 aud brown. it in an oven, or with a  falamander. 
-. Drain off tha fat, and ſerve it with face e 5 
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dba il. 1 p 1 1 with a 
poivrade. 


ee ee 


2 dreſs. a 2 


Th Being 8 à Ia broiſe, It is 18 —1 dens 1 
i Ways, cooked 1 in the ſame manner as, the neat's A ; 5 


0 e ; Winch ſee, p. 11. i 
oh c Brains es Mee, 


Tale che brains of two heads, clean Ne EY e 


in water, and ſtew them in white wine and broth, 


with ſalt, pepper, and a bunch of parſley and ſeal⸗ : 
lions. Then make a ragout of ſmall onions, _ 


and roots, and ſerve it over the brains: they 


5 may alſo be ſerved, done in the ſame manner, with 
ragouts for ſide diſhes. , When marinated 


different 
and fried, in the "ne ie BO them with 


| ok 19 80 . 
4 To Pry Colors Brains | en Sell, 


53 | Tale the brains of two calves, cleanſe tens in 
>. warm water, and ſtew them with a little broth, 


| | 4 wo or three ſpoonfulls of vinegar, 2 bunch of. 


Bos: ſley. and ſcallions, a clove of garlic, thyme, - 
0 aurel,, bafil, and three. cloves, — Then cut each 


made with two handfulls: of flour, a ſpoonfull of 
dil, a gill of white wine, and ſome-fine ſalt: f 


Fo them in hog? s$-lard till the _— wks * of 2 Mo 


Sno, nad Gene. 


ane imply, A la braiſe as ahove, - Ft 
5 may be ſerved with different 8 as of 7 
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piece in two, and dip them in a thick batter, 
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what way ſoever you do them, ſtew them firſt à la 
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dW cue Ears with Plat. 
Take four 875 boil 


hem a wogen in aber; 
pick them clean, and ſtew them in a thin 'broth, 

wioith a little lemon or verjuice, ſalt, pepper, a 

bunch of parſley-and ſcallions, two, cloves, garlic, _ 
and a laurel-leaf. When they are done, ſerve _ 


them with a ragout of peas made thus take a 
= pint and a half of, young peas, and ſhake them 
oauer the fire With; a bit of butter, and a bunch of © 
| parſley and ſcallions; then add a little _C 

. moiſten them with equal quantities of broth ad 

24-5 gravy, and ſtew them | by a low fire z when they En 

are done, put in a bit of ſugar about the'fize of @ 
Walnut, a little falt, and a ſpoonfull of cullis, if 

' you have any: take care that your ragout be 

neither too thick nor too thin, andderve it over 
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1 OO Catuts "Iu wah G. . 
| 57 ake x calves ears well ſcalded; boi ther 

kaif a quartet | 'of an hour, ſhift chem into. then 
water, and pick off the hair that, remains. Stew 
them in white wine and twice as much broth, 
with falt, pepper, a bunch of parfley, 1. allions, 5 


clove, of garlic, thyme and baſil, two cloves, half 


a. laurel-leaf, and à little butter; ; when they are 
done let them drain, and make à ſtuffing with 4 
handfull of bread boiled in a gill of milk, and a 
little gruyere cheeſe grated: ſtir it till it is thick; 

let it cool, and add à little butter, with the yalks 
of four eggs: ſtuff it into the ears, dip chem in 
hot butter, and cover them with equal quantities 
of grated bread and gruyere cheeſe mixed to- 
gether: when placed in your diſh, brown them 
2 a falamander, #64; ſerve.” them: without | 


a if 
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. 5 eſe Calves Ka 4d ne ir bas.” 
- Parboil four calves ears, ſplit them at the large 


end; Wee dds. ſeparating them; and, to keep them 
open to their whole ſize, run a al ſkewer - 
N 2 through each. Fut them into a. ſauce 
and ſtew them like the former; then dip them in 
hot butter, cover them with grated bread, and put 
1 5 them on the gridiron; baſte Had gently; with the 
remaining part of the butter, and when they are 
of a fine colour, ſerve them with a clear ſauce, 


made with a little broth, ſome ESE) ters Bo 


cut e 15 8 5 Nel whole . 
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and A it with a daſh of vine „ 
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1 FIRE 4 Calf's Pluck ala Ah N . 
Take the pluck, which comprehends the * 


and a bunch of parſley and ſcallions; ſhake it 


over the fire with a little flour; 5 moiſten it with 
| broth, and when the ragout is done and ſeaſoned. . 
to your taſte, thicken it over the fire with the _ 
yolks of three eggs beat aud mixed witty: roll, 

| A add a daſh of FerJuice., 


oY 


9 65 Dreſs , a gan Live. © 1995 
Lad it 1 ſtreaked bacon; roaſt it, and n 


* 


lights, and folech, parboil and cut it into bits; then 
put it into a ſtew- pan with a bit of good butter, 15 


it with ſauce en Petit maitre (ſee the Sauces); ar: 


ſtew it A la braiſe, as the neat's-tongue, (p. 11.) | 
larded with large flices of Rus = ee it with | 
the ſame ſauce. _ „ 


Ca FE Rae.” 1 5 ys 


Chooſe a fine white liver, take out the veins, 


and cut it in ſlices, the thickneſs of a finger; fry 
it in butter, ſeaſon it with ſalt and pepper; take 
it out of the frying- pan, and put in ſome parſley, 8 
ſcallions, ſhalots, aud a little garlic, the whole 
ſhred fine, ſtir them in the pan, and then add a 
gill of white wine, and a little flour and butter; 


put in the liver, let the ſauce boil” An: inſtant, | 


* 


1 I 
. 


„„ ĩ 5 


Out "calf s |.*er in ſlices, and put it into a 
eee an with ſhalot, parſley, and callions ſhred 
fine, and a bit of butter; ſhake it over the fire, 
105 Modes in a little hour. Moiſten it with a 

| 77755 oo glaſs 
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%;; Ts 
gal, off water, and as much white wine, adding 
It and whole pepper; let it boil. half an hour, 
and beat up the yolks of three eggs, with two 
ſpoonfulls of verjuice. When the liver is done, 
aud the ſauce nearly conſumed, put in the eggs, 
ö thicken it over the fire, and ferve it up 
calf's liver may alſo be ſerved another way : 
having cut it in flices, put it into a frying- pan 
with plenty of ſhalots cut ſmall, a bit of butter, 
ſalt and whole pepper Stew it by a ſlow fire, 
and, Before" oth ſerve ws 3 add a e of 
= ops. e £1 | ; ; 
5 8 1 22 Lauer en er 
"= 9 two or | cafes onions in ee 1 ll dice, 405 pit 
„ Ae upon the fire with a bit of butter till they 
are done: haſh a calf's liver with three quarters 
of a pound of beef ſuet, and put it into a mortar 
with the onjons that you have before done, ſome 
bread ſoaked over the fire in a gill of milk, 
parſley, ſeallions, and champignons cut ſmall, 1alt, 
whole pepper, and four eggs beat; pound 
the whole together: then take a middling ſized 
ſtew- pan, put ſlices of fat bacon at the bottom, 
and over it a pig's maw, ſoaked half an hour in 
Water, and well iqueezed: put all the force- meat 
into the maw, and cloſe it with an egg beat; cover 
the ſtew-pan with a ſheet of white paper, and a 
cover that will admit fire at the top; let it ſtew 
half an hour between two fires, and take it out 
with care, leſt the maw break: dry off the fat, 
and ſerve a clear ſauce, with IRE. 1 e of 
eee over „ 5 
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as Liver 4 Fa e os herd THE 

" Cur a 3 liver in fmall bits, and hays, ready | 

_ parſley, ſcallions, | and muſhrooms, half a clove . 

of garlic, and two ſhalots, all ſhred: fine; half 

à laurel-leaf, thyme, and baſil in powder. Then 
take a middling ſized ſtew-pan, and lay at the 

bottom a layer of the. liver vou have cut, ſtrewed 
deer with falt, whole pepper, a ſmall quantity of 

herbs and ſweet oil; z then put another layer'of 

the liver, and continue until von have uſed all, 
ſtrewing the herbs, &c. between every layer, Let 

it ſtew an hour over a flow fire, and take it out of 

'the ſtew-pan with a ſkimmer; fkim the ſauce, and 

put into it a very little bit of butter rolled in flour, 

5 with half a ;ſpoonfull of verjuice, or 4. daſh. of 

. Vinegar, Thicken it over the fire, ſtirring it 

= often with a ſpoon; if 3 it be too thick add. a little 8 
gravy. Put the liver into the, ſauce: as _ | 

hh: it 7598 table. * J 201.5 we | 
72 . Ca i s e — ras 

"The guts and feet are done in the ſame manner, a 
3 often together: the moſt common way 45, Grft- 

: 0 parboil, and: then boil them in flour and water, 2 


r 


N 


le the calf 's head (p. 61 Js and ſerve them bin 
| | 5 Pc: the. tame manner. ; I F738 94% 519 5 AER 4 VER 12 9214” N i 

. | #4} 25 5 1 A: 11 "7 Fo 817587 1 Lo WE 372 Sf? ; 
3 I BE - To: dreſs Cal Vo s Chris, 1 noracy4 
D 3334 When 00 as above. they. may. be. e a 


1 1 | Serenthya to fry. them, cut them into little bits, 
"ho die them intę a thick batter, and, when done, ſerve 
5 them gargiſhed with fried parſley,: The batter, . 


made with two bandfulls of ra a Kitchen * . 


# 


1525 | 1 7 full | 
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| 111 of ſwoeet oil; 5 e « al, mixed with a gill . 
of white wine, ——-Calf's' chitterlings/ may be 
ſerved with different ces: : when boiled, cut 
them into little bits, and let them boil gently 
in the ſauce you chooſe to ſerve with them, Which 
ſhould be Ae POTN and Wer ſkimmed. 


4% e Babe af Calf? 's Chitterlings.” bas” 
Take the guts of a calf and boil them in water 
with parſley and ſcallions, two cloves” of garlic, _ 
thyme and baſil, three cloves, and a laurel leaf: 
_ ha they are done, drain them, take off the fat, 
and then cut them into little bits; mix a little 
| batter. with two ſpoonfulls of vinegar, ſcallions, 
parſley, and ſhalots ſhred fine, ſalt and pepper; 
make it lukewarm, and let the chitterlings ſteep 
in it an hour; then take them out and roll them 
up, keeping as much of the ſweet herbs to them 
as you can: when they are cold, wet them with _— 
an egg beat vp, one's Wy pra. aud =y them _ = 
a good colo ey 4:2; | N 1 


— 


"=" 2 * 
8 42 


0 a i 5 Chinerlings a. 4 n 
Take the guts of a calf, boil them as dene 5 = 
"Ad when they are done, and drained, take off a l 
little of the fat: put five or fix onions, cut into 
dice, upon the fire in a ſtew-pan, with a bit of 
butter, till they are done, and begin to be coloured; 
then add a little flour, a glaſs of broth, and ah 
ſpoonfull of vinegar, and put iu the chitterli 
letting them boil till the ſauce be well thickened : 
then take a bit of butter, ſome cruümb of bread, 
as much griyere cheeſe grated,” and the yolks of - 


two ©3857 mix the whole . put it in the 
e 295 5 bottom 


+ 


4 


” 


. . 1 7 . 
bottom of your diſh, and ſet it upon a ſtove © over a 
flow fire till it ticks to the diſh. Then have ready 
ſome bits of bread, about the length and fize of 
a finger, fried in butter: put the chitterlings upon 
the gratin, garniſhed with fried bread: then put 
a bit of butter the ſize of an egg into a ſtew- pan, 
with a little flour half the ſize, a glaſs of brotb, 
and a ſpoonfull of muſtard: chile this ſauce 


_ over the fire, and pour it over the chitterlings : 


grate equal quantities of bread and gruyete cheeſe 
over them, and brown them with a ſalamander: 
8 yt Hows be 5. and of a fine 15 ee 


5 eſo Calf s Feet, 55 
Boll "Wha like the chitterlings, and when: Hons 


1 drained, ſerve them hot, with ſalt, pepper and FOE 


vinegar. Or, if you would fricaſee them, when 


they are boiled, cut them in pieces, and put them 1 


into a ſtew⸗ pan with butter, ſome muſhrooms, 4 
bunch of parſley and ſcallions, a clove of garlic, 

two ſhalots, a "bay-leat, thyme, baf6l, and two 
' cloves; add a little flour, a glaſs of White wine, 
and the ſame quantity of breth, pepper and ſalt, 
and let them boil flowly half an hour. The 
ſauce being reduced to half, take out the herbs, 9 8 
and add to it the yolks of three eggs beat up with 
a ſpoonfull of vinegar, and as much broth; thicken _ 


the ſauce over the fire and ſerve it e * 


feet may alſo be done like OR Palatee' mince c. - 
Ps Page, BR 8 
Cr Feet d la Carmas got. eee 

Take four calf's feet, boil them in water, and : 
"abs they are drained, put them into a ſtew- pan 
wich 8 bit 5 butter tolled in flour, ſalt, whole 


P 5 as 235 97 | 
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pepper, tide: Kilois ſhred wall; and à cup of 
froth : let them ſimmer half an hows! over a flow _ 
Ria and, before you ſerve them, add an anchovy 


cut ne, and a little ſhred patſley: if the ſauce be 


not ſufficiently acid, put in a little ent wah . f 
ſerve che daa thick. e | 


. 


Calf s Feet 2 bs Sainte ee. 

Take four calves feet, and put them into a 
desege with ſome very fat broth, one ſpoonful 
's-lard, a quartern of brandy,” a bunch of 

B arſley and ſcallions, two cloves of garlic, two 
y leaves, thyme and baſil, three cloves, falt, 
-pper, and a few corriander : let them ſtew _ 

| gently till they are done, and the ſauce is nearly 
conſumed: when they are half cold, take them out 


of the ſaucepan, and cover them with grated 
. bread: baſte them lightly over the bread with 


"Ip and he ra 28 a ge _— „„ 


* F | 


Take "RN calves "hoot; pl N Ind ſieop 


- tas in vinegar, with a little butter and flour, 


water, garlic, ſhalot, parſley, ſcallions, thyme, lau- 
rel and bafil : when they have taken the flavour 
of the herbs, take them out; flour, fry, and __ 15 
1 e with fried parlley. : 


7⁵ dreſs Veal Saveetbreads 2 la: 151 Fin mw, 
Poke three or four ſweetbreads, cleanſe them 
in warm water, and parboil them ; then take out 
| the Pipe, and ſtew them with a little broth, a glas 
of white wine, a bunch of parſley, half a re we 
> Hm! OE half a benen a clave, ſome 
„ VVV leaves 


— 


*% 


in flour: keep it over the fire till the ſauce is of 


the conſiſtency of thick cream, and add à little 
boiled parſley Cchoppet: ng me ſweetbread, an 8 


pour me Tauck. over it. e 5 
15-970 , ie 
Le Tata 1 a Th | onus 41 


Clean and parboil three or tour. 8 = 


e half a pound of ſtreaked bacon, cut ready for 
larding, and put it into a ſtew - pan over a ſlow fire, 
till it be done; then lard the ſweetbreads croſs- 
Wie, and put them into a ſtew-pan with good 
broth,” bunch of: parſley, ſcallions, half a clove 
of igarlicy; five or fix leaves of tarra on, two ore 
no falt: let them ſtew half an hour, and then 
ſtrain the broth through a ſieve, and ſłim off the 
fat: put it again upon the fire till it jellies, and 
| bangs about the ſweetbreads. Put half a glaſs of 
wine and two ſpoonfulls of verjuice into the ſtew- 


pan, and toſs it up with what may remain of the 

_ dauce; then add a bit of butter about the ſize of a 
Sealnvt; rolled in flour, witli the yolks of two epps, 
Anise it over the cds 9985 en it in i the NED ith . 


1 the veal ſweetbread. 3 


25 bed a Feat Set with * ow Ah 


Shred a little fennel, parſley, ſcallions, bene, 


51 two ſhalots; and mix them with a bit of 
butter, about half the ſize of an egg, ſalt and 
whole pepper. Parboil three or four ſweetbreads, 


N ſeveral Sache in n and 5 them with the = 


butter 


e 90 bau, dal wat oa] When che FD veet · 

breads are done, ſtrain the ſauce; reduce it by the 
fire if there be top much, and add half a ſpoenfull 
of verjuice, a bit of butter the ſize of a walnut rolled 


FL 


f ph, : 


- 1 730 


Sues a wake, Then nt 5 Acre A 
+ ſtewy- pan, and cover them with thin ſlices of 
bacon; add half a glaſs of white wine, and as much 


broth, gry" let them ſimmer over a flow fire: when 


_ thick, and add a ſpoonful of cullis, if you rower 


* 


5 re ann RO it over the ſweetbreads. 4 


. £ + FA ; 8 


wo voi eee en Calle. Fa of 


Take t two ſweetbreads, if large, and 3 if 


" dtd cleanſe them in warm water, and then par- 
- bout them. Take out the pipe, cut the ſweetbread 


into ſmall flices, and ſteep it in ſweet. oil, or the 


fat of bacon heated, with parſley, ſcallions, cham- 


Pignons, and a ſhalot, all thred fine, ſalt and whole 
pepper. Have veady ſeven or eight little paper 


- caſes, about the length of three fingers; oi them, 


and put in the ſweetbreads, with its marinade, - 


viz. the oil and herbs: lay them upon the grid- 


iron, with a ſheet of white paper oiled under 

them, half an hour, over a ſlow fire, taking care 
that the paper does not cateh fre: when they are 

done, ſqueeze the juice of a lemon over them, 6 or 


| add. a daſh of white pong” . 


r any 
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l e en a e 


1 Take two ſweetbreads well cleanſed in water, 
5 3 and cut them in ſmall ſlices; then arrange 


them upon a large diſh, with parſley and: ſcallions, - 


ſhalots, muſhrooms, e leaves of baſil, all ſhred- 
very fine, ſalt, whole pepper, and ſweet oil: a 


quarter of an hour before you ſend them to table, 
ſet them over the ire poi when dense on one 
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* are done, ſkim the ſauce, which ought to be 
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? ade, PING them on the other. Serbs them with. 


1085 ns and the > of a lemon. oa | 


Fes 11 3 en e „ 


. a digs of a pound of bacon into as 
pieces, about the length of your finger, ready for 


Harding, and ſet them over a very flow fire, in a 85 | 


ſtew- pan, that they may do gradually; when the 
bacon is half done, take two veal ſweetbreads, 


_ cleanſed, parboiled, and cut in dice, and put them 


into the ſtew-pan with the bacon, parſley, ſcal- 


| Jons, champignons, garlic, and a ſhalot, all-ſhred |-_ 
fine; ſet the whole over the fire, add a little flour, 
and ſome broth, and let it boil half an hour, till 
the ſauce be conſumed. If the bacon has "not 


made the ragout falt enough, add a little falt with 


2 large pepper. Do not take the fat off the ragout; 
> but when it is almoſt done, put in the yolks of 
Three eggs; and ſet it over the fire (taking care 


that it does not boil), till the ſauce is thick enough 
to hang about the ſwcetbread ; take it off the 8 
and when half cold, put the whole upon a little 
ſilver ſkewer; keep as much ſauce. to the ſweet- 
bread as you can, and as you put it upon the 
ſkewer, grate bread over it. Gol 7 it over a r 
5 195 and . it dry. . 


"Fad Swerthredds . : 

Take two 6-5 rather large, lone TILE 
8 ang boil them a quarter of an hour in water, and 
cut each in three; put a bit of butter, about half 


the ſize of an. egg, rolled in flour, into a ſtew- pan, 
with half a glaſs of vinegar, a large one of water, 
three cloves, two 3 as three or four . 


8 , op up laurels 


# 
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. N FTA — baſil, ſalt, deppen Or | | 
a clove of garhe ; make this marinade lukewarm" 
ſtireing the butter till it is melted; then take it 
off the fire, and put in the ſweetbreads, letting it "of 
remain an hour and a half, or two hours; then let 
_ + - Four ſweetbreads drain, and dry them with a linen 
,- cloth; flour them; try them of a good oy x, 
#1 aud . wk with e fried e 1 | 
FO I K Wl 
5 7 5 1 of Deal > A ERA 1 
7> 14 a large ſweetbread cleanſed and 3 „5 
1 cut it in five or ſix pieces, and put it into a ſtew- * 
pan with muſhrooms, a bit of butter, a bunch f 
patſley and ſcallions, half a laurel- leaf. two cloves, . 
half a clove of garlic; a little flour, a cup of good 
broth, and half a: glaſs. of white wine, ſalt and 
whole pepper; let it boil gently half an hour: 
take the fat off, and add two good ſpoonfulls of _ | 
collis. This ragout may be put in different fide {| 
.  _ diſhes, or iu a tourte: if in 4 tourte, there ſhould | 
be more ſauce with it: it may be ſerved alſo as a 
Ez dith 1 in the ſecond courſe, with a whole ſweetbread 
. middle; but in this caſe; inſtead of n 
uſe the yolks. of three eggs beat un n TON: 
" and _—_— it over the fire. F555 


„ ) 
Wben e with the loin it is ſd for bor. v, 

Ja mince it with the fat, and mix it with 
parſley, ſcallions, and muſhrooms ſhred ſeparately: 
thicken the whole over the fire with the yolks of 
eggs, and ſeaſon it to your taſte.—Serve it upon 
Toots, in . _—_ e or in e — 2 1 
„ 4 „ vel 
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which ydu have occaſion for for 


be _ 7 to make an omelet. 
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Fg © Riſes. 1 * : + 5 
These, like Done pattys, may be erin with all a 
Ivy: of force-meat : they may be made alſo with _ 
cold roaſt meat, minced thus: Mince your meat, © 
und put it upon the fire with ſome butter, parſley 
and ſcallions, ſhred fine; ſhake in a little flour, 
and moiſten it with broth: add a little pepper, 
and reduce it to a thick ſauce that will hang to 
the meat, and let it cool: then make à paſte 
with flour and water, a little butter and falt; 
knead it; beat it with the rolling- pin as thin as 
half a crown, and then put your meat upon it in 
little parcels, a full finger's diſtance from each 
other; wet the paſte round the meat, and cover 
it with ſome of the ſame paſte, beat to the ſame 
thickneſs; pinch it round the parcels of meat 
with your fingers, cut your riſſoles ag. oe. | 
© 9985 chern of a good colour. ee oe „ 


'To haſh Arent Sorts of e celd Mew: Sit 2 0 


Take any fort of butchers-meat, UNS? ue or 
Senne; or even a mixture of different ſorts of meat, 


if you have not enough of one, and cut it ſmall; 


then put a bit of butter, parſley, ſeallions, and two 


ſhalots, cut fine, into a ſte w. pan, and turn them 
over the fire a few times, ſhaking in a little flour: 


rc met; Y it may 


moiſten it with half a glaſs of wine, and the ſame gh : 


quantity of gravy; and add ſalt aud pepper: let it 
boil a quarter of an hour, and then put in the meat 
to heat: do not let it boil leſt it grow tough; but 

af Your: meat. be hard, and vou * a it den 


— 


. 0 "Sy 
: S ee it Sd in that cals boilarteah 


an hour over a very flow fire: to thicken the ſauct, 
add a little cullis, or if you have not any, a little 


bread grated very _ ve” it of ren with — 
> red bread. - $ ER” | { 
; | 4 i * | 33 4 th: SORE TH SHETTY CT; ” ; 
ö v a la: Ernie RE or os 
i Put SY 55 + wall juſt the ſize of the meat you 


> in going to uſe, a pint of milk, and a good bit of 
butter rolled in flour, two cloves of File 
ſhalots, parſley, ſcallions whole, a bay- leaf, thym „ 
baſil, four cloves, two onions in flices, ſalt, > „ 
pepper: ſtir them over the fire till the butter is | 
melted, and the whole lukewarm, then take it off, © 
and put in your veal, and let it ſteep twelve hours, ũ ] 
that it may take the flavour of the herbs: then 5 
drain and dry it, cover it with paper well buttered, : 5 
and roaſt it. When your. veal is done, ſerve it 
with a ſauce made thus: Fr ty two onions fliced inn 
butter, and when they are done and brown, ſhake 
nin a little flour, moiſten them with broth, two 
ſpoonfulls of vinegar, and a glaſs of cullis, adding 
pepper and ſalt. Let it boil a quarter of an hour, 
Kim the fat off, ſtrain the ſauce through a fieve, . 
aud ſerve it in the diſh with the meat. A loin 
and leg of mutton is good d done this 1 x 2 i en 
55 n lard it with bacon. . 
5 bi To Sf Shoulder of Veal © hs Airy 3 i 6 
7 Put it into an earthen pan with a gill: i of water, 
two ſpoonfulls of vinegar, falt, whole pepper, parſ- 
ley and: ſcallions, two cloves: of garlic, a bay-leaf, 
two onions, two roots ſliced, three cloves, and 2 -- 
bit of . cover $36 * Aa and cloſe tł 
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| with! ſow: d water, ai 


three haurs. Then ſkim BR! firain the fave, 3 and. 


ſerve ! It « over the veal. 
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25 470 4 ; Breaf of Peat. FT 95 I 
To fricaſes 1 it like fowls, parboil it, turn it; a 8 
times over the fire with à bit of butter, a bunch 


* 


15 5 5 parſley and ſcallions,” and ſome muſhrooms; 
+ ſhake in a little flour; moiſten it with broth, ang 
when it is done and ſkcimmed, chicken it with the 
yolks of three eggs beat with ſome milk, and be- 
fore you ſerve it add a daſn of verjuice.— Fo dreſsiit 
with cabbage aud hacon, cut it in pieces, and par- 


boil it: parboil alſo a cabbage and a bit of ſtreaked 
bacon cut in flices, leaving the rind to it: tie 


each ſeparately with packthread, and let them ftew - 
together with good broth 2 do not ſeaſon it on 
account of the bacon. When the whole is done, | 
take out the meat and cabbage, and put them into 
the tureen you ſerve to table; take the fat off the 
broth, put in a little cullis, and reduce the ſauce, 
jf there be too much, over the fire: : ſee that it be | 
well flavoured, and ede it over the meat... 
A breaſt of yeal may be ſerved alſo en Sled, 
or a la braiſe, with a ragout of aſparagus. The 


briſket part is excellent with young peas: it 


ſbould be cut and parboiled, and put with the 


as into a ſtew-pan, with a bit of butter and 


a a bunch of parſley over the fire, and eee 
3 with os broth and a little cullis. . 


75 Fab a Breaf of 2 Ds Rows. 1 
Take a breaſt of veal, cut in pieces as bs: | 


+ or e TUr:: a little bir of butter _ a ee | 
| OC 


v * 'Y 


o py Saad over the Gas N hes it is ws a good. 


colour put in a pint of water or ſome broth, and 


afterwards the veal; ſtew it over a flow fire, and 
ſeaſon it with pepper and ſalt, a bunch of ping”. 
and ſcallions, cloves, thyme, laurel, and bafil, and 
half alſpoonfull of vinegar: when the meat done. 
e ae nt * the Iances and ſerve i it ps, 

2 12 Breaft of Feal „ , 
1 a 13 of veal into pieces about the 1 
ef your finger: put a bit of butter mixed with a 
ſpoonful of flour into a ſtew-pan, with ſalt, pep- 
per, vinegar, parſley and ſcallions, thyme, laurel, 
| bail, three cloves, onions, carrots or turnips, and 
a little water; mix them over the fire till they - 
are lukewarm. Steep your meat in this marinade 
three hours; and then having dried and flouted 
it, fry it of a good colour, and ſerve it N 
with fried fins <a Fowls, Rabbits, &c. are. fla- 
voured 1 in the lame WALL, after POR cut ops”. | 


7 41710 the Briftet part af the Breg en Verd. 1 
Take a breaſt of veal and cut the briſket part 


£ 09 x 


2 | 8 pieces of an equal ſize; parboil, and then put 


it into a ſtew-pan upon the fire with a bit of 
butter, a bunch of parſley and ſcallions, two cloves, - 
half a laurel-leaf, thyme, baſil, and a clove of gar- 


lic; Make in ſome flour, and moiſten it with-broth, 


adding pepper and falt, and let it ſtew. gently,. till 
the  britket be enough, and the ſauce be nearly _ 
conſumed. Pick two handfulls of ſorrel off the 
ſtalks and waſh it well; ſqueeze it, that it may 
retain no water, and pound it in a mortar; then 


dete RAS a Wale of 0 from: it, Rain. = a: 
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"i up "the: yolks ws: iv egg FRY it: pürn 
into the ſtew, and thicken it over-the fire (king 
care that it does not 1 . n SES ya thick 
add a e „ e e en 
v9 a = 355 dreſs 4 1 Vial wh 6% 
Cut it into pieces about the ſize of your thuaml 
. and ſtew it with ſome broth, a bänch . 
rſley and ſœallions, a clove of garlic, a little 


_ thyme, laurel, and baſil; two cloves, ſalt and pep- 


per. When it is done, reduce the ſauce till it is 
Iufficieisily thick to hang about the meat. Take 
out the meat and let it cool; then dip every bit in 
an egg beat up, as for an omelet, aud _ . 
bread over each; fry them of a good colour, and 
garniſh the diſh with fried bread. "ow may make 
this diſh with a breaſt of veal that has been already 


ragouted and ſerved at table; or iſt os „ 8 


ol e owls. and . N . 5 wh ove 


A Breaſt of Veal ae. . 
It muſt be cut cautioufly, that is to N ſo that 
all the ſkin remains cloſe to the breaſt: then put 


any force · meat you chooſe between the ſkin and. 


the griſtles, and ſew the ſkin that the ſtuffing may 
not fall out. Do it a la braiſe, and ſerve it with 


any ſauce or ragout of vegetables you a Is. x : 


F tn. Jung: Phe, girkins, or TOW: cg 5 
rl ey” "54 Hp? * 
e Breaf 5 Veal 2 1 . . 175 
After having parboiled a breaſt of wha; FEE it 
kee with broth, half a glaſs of White wine, a 
bunch of parſley and ſcallions, with ſweet herbs, 


"or and pepper. i "When it is ue N it upon 
:” © he 


ms 


Fd 


ith. a little calls capers 1 
two fowls, boiled parſley, 


yn iſs open wg. — ih 


ps io the livers 


_ and a ſhalot cut, fine; if you chooſe a more Weg 
55 ſauce, take the broth of . veal, ſkim and ſtrain 
it through 
ſie of a nut mixed with flour, and a little parſley © 
WO and ſhred ns; and thicken 1 it over the — 9 


a ſieve, put in abit of butter about the 


The Biller part of the-Breaf 2 7 Allemande. 
"After having cut into bits and parboiled it, . 
* into a ſtew- pan, ſtew it in the ſame manner as 
2 fricaſſee of fotyls, and when you are ready to 


4 Breaf of Veal ala e e 
1 more is neceſſary than to ! it wh 
"od ingredients as you think proper, and to — 
it e ad ſauce or = your like beſt. 


Te ſara nh a Cullis of Lentils of 1 

Cut a breaſt of veal in pieces about the ſize and 
3 th of a finger; parboil and ſtew it-with 

3 half a poundof bacon cut in ſlices, a bunch of 


| Tweet. herbs, a clove of garlic, and a little ſalt; 


while it is doing, ſtew alſo half a quartern of len- 
ils or dry peas in water or broth, and when they 


are well done, ſtrain them through a ſieve: if it 


- hen ſoup. of peas, before you ſtrain it, have a hand- 
ful of i pinach boi led in water, ſqueezed and pound- 
ed. and put it into the ſoup to make it look green; 
add the culſis to the veal broth, Wars in the meat 


e eee „„ 


2 0 


_ ny ** Ros in a little boiled Farley . fine, Wy 
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8 = To 405 2 Neck or Gs ax of Vial... DES AL + 
. The neck or ſcrag of veal is Keie many AR] 5 
A7 is cut into chops and the chine bone taken ut: 
= the rib muſt be left. It is doue 1 the . me ; 
; as mutton 88 rene 9 NP e . 
. Veal Og a a Pos ie, . . 
"Cues hes I into chops, take out ; bones 


1 190 leave only the rib. Put them into a ſtew- pan 
RENE with ſlices of bacon at he bottom, parſley, Jcak - 
luons, a few truffles, ſalt and pepper, the whole 
* / + thred fine, and a ſlice of lemon with the rind 
L taken off: cover the whole with thin flices of 
| bacon, and do it over a very ſlow fire. When the 
cCutlets are done, take them out of the ſtew-pan, 
| ' dry them of their greaſe, and put them in a diſh 
"Hig for table. Take out the ſlice of lemon that is in 
EZ. . me ſtew-pan, ſkim the ſauce, and add to it a little 
cullis :. thicken the ſauce upon the fire, and ſerve 
it over the cutlets, -You may make ſeveral fide 7 8 
; iber! a la 1 8 8 in the fame manner. | 
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| . val Cutlets F la Curt. 1 
* . 8 LEE: of veal intoſteaks rather thick, in 7 
ED: 35 the chine bone, and leaving only the rib. Lard 
them with bits of anchovy, ham, and pirkins, and 
Jet them ſtew between thin ſlices of bacon, with _ 
half a glaſs of white wine, as much broth without 
Ault, a bunch of parſley and ſcallions, two- ſhalots, 
and three or four leaves of baſil; when the cutlets 
+ are done, take ſome of the ſauce and beat up with 5 
lit the yolks of three eggs; thicken it over the fire 
2? Tis, a : fricaſce a wo, and ſerve it TINY the 8 


FEI! 8 
f 2 | ; ? , ; . ; 7 * £ 54 a : : 2 ; 5 ' ; . 88 1 
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th 


1 i call 4 Is 5 5 


Se Cut wk very thick, take out the chine, and 


* them with, anchovy and bacon. Put them 
into a ſtew-pan with four or five large onions 
Whole, a bueh of parſley and ſcallions, half a 
| laurel-leaf, two cloves, bafil, and a dozen of corian- 
der ſeeds: ſtew them by a very ſlow fire in their 
ovvn. gravy, with two e 10 e ev 5 


15 0 e onions. 


** 


: Þ 
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ul Curl d ls Cu FPS wt 
| i a TIO of veal into cutlets as the former; | 


put a quarter of a pound of ſtreaked bacon cut in 


llices and a little butter into a 1 e and the 
cutlets over; let them ſtew by a flow fire in their 
own gravy, turning them often: when they are 
daone, diſh them _ the ſlices of bacon. Toſs 
up the ſauce which remains in the ſtew-pan, with | 
the yolks of three eggs beat up with ſome broth, 
and add boiled parſley chopped fine, and a alot 
minced; thicken it over the fire, put in a daſh of 
vinegar, and a little whole pepper, and ſerve it 
| - over the cutlets, If the bacon has not made the 
; e All 3 add a Uttle ſalt. 8 


"Veal 2 utlets au 7 5 


5 Put your veal cutlets into a 8 with a 
1 bie of butter, a bunch of parſley, ſcallions, half a 

clove of garlic, a laurel- leaf and two cloves. Sbake 

them over the fire with a little flour, and moĩſten 

them with ſome broth and a glaſs of white wine, 
| ſeaſoning them with ſalt and whole pepper. Let 

them do 35 a flow 2 and take the fat off the broth: 
0-2 + reduce 


** * 9 * 5 , * 5 | - 4 


* 


4 


1%). 


reduce it toa "RIP ſauce; ob; in a bit of butter 


mixed up with flour, a little chervil boiled and 
choppe Pen not too fine, and thicken the whole 


overt e e fire, When you ſerve it 175 ou the j 1 1 . 


- 


A1 * : SOS . 
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Peat Cutlets 2 la Lijoawlf, © TRL, 
Take 2 neck of veal cut into ſteaks, the ns. 


Fa a lemon or a daſh of ee %% rice, | 


1 Pk being taken out: lard them with anchovies, : 


| bacon, and girkins, ſeaſoning them with falt, whole 
pepper, parſley, ſcallions and ſhalots; let them do 
by a flow fire between two flices of bacon, and 
when they are done, ſerve them with -a ſauce | 
made thus: Shred parſley, ſcallions, and ſhalots very 


A; fine, and put them into a ſtew-pan with ſalt, whole. _. 


pepper, and butter mixed with flour; adda ſpoonfull _ 
of good broth, and thicken the ſauce over the fire: i * 


8 $ when you 4 ſerye i it, add the j Jars of a lemon. 


. Cuelets grilled. NR y 
Cut a neck of veal into cutlets, pare them to 
5 * handſome, and let them lay an hour in warm 
butter, with ſalt, whole pepper, muſhrooms, males, 8 
ſcallions, and a ſmall clove of garlic ; then cover 
them with grated bread, and grill them over a 


—— 


flo fire; baſte them with the warm butter. When 


they are done of a good colour, ſerve under them 


: - a cleargravy ſauce, with two ſpoonfulls of verjuice, - 


dome ſalt and whole * or 2 oe” 9 8 
4 . without ſauce. 


* Biz % 7 5 Is 


£1, vol . 405 ales Bacon, - Es 5 


Take a quarter of a pound of ſtreaked bacon, 


cub it! in n flices, and od it into a N WH: a 
bit 


bs a N pm 
- a ” . 
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5 t Re 


has of 1 half the ſize of an egg: 1 the — 7 
be a little brown, and then put in the cutlets; 


brown them a little over a flow fire, with the 


butter: take care to turn them frequently, till 

3 are done, and then put them upon a diſh; - 
F put into the ſtew=pan 

two ſhalots, a little ſhred parſley, falt, and whole 


Pour off half the fat, an 
. half a glaſs of white wine, and as much 


roth or water; let it boil till the half is con- 
ſumed, and-then put in the cutlets and bacon to 
warm, with the yolks of three eggs beat up with .. 
be ſpoonful of broth: thicken it over the fire, and 
in n ee it add a daſh of vinegar. 1 


e ' Veal Cuslers en Marinard, © © 
Cut a neck or loin of veal into ſteaks, ſteep 


them two hours in two ſpoonfulls of Vinegar, a gill 
of water, ſalt, pepper, two cloves of garlic, two - 
chalots, a laurel- leaf, two cloves, parſley and ſcal- 
lious: after wards drain, dry, and flour the cut- 
lets; fry them in a new frying - pan, and ſerve them 
garniſned with fried parſley; if the frying· pan | 


de old the marinate muſt have leſs vinegar, 


and heared i in it till the ſauce is conſumed. Take 
cout all the herbs which axe uſed to give the cut=- 
lets a flavour, flour the cutlets, and fry them. This 
_, laſt method is only practiſed becauſe they are apt 
to grow black before 55 gg are done, . fried | 
ou an ith ano e 8 . 


CCC 


Cut — 255 very thick, and make a hole 0 


15 the ſide of the rib; enlarging it with your finger to 
admit in alittle force-meat, made with a veal ſweet:- 
| bread a, and cut into ſmall A a bit of 


„„ ſtreaked 5 


et bacon cut "I Tae alt 21160 with Hil... oy 
' parlley, ſcallions, ſhalots and champignons, ſalt and 


0 whole pepper. Stew the cutlets, that the ragout 


may not fall out, and ſtew them in a ſtew-pan 


With thin ſlices of bacon, a little broth, and half 14 


a glaſs of white wine: When they are done, diſh 
them, letting the rib be upward. Then having 


 Kkinmmed and ſtrained the ſauce, add a little cullis __ 


7 ih to 1 races it, and ſerve it over the cutlets. . 
1 ul Cutlets en Fate.” NE. Py 
Out them rather thin, and put them into ae N 
1 „ white paper, with ſalt, pepper, parſley, fcals 


lions, muſhrooms, and ſhalots, all ſhred very fine, 8 


with oil or butter: twiſt the paper round the cut- 
lets, letting the end remain uncovered; rub the 


outſide of the paper with butter; lay the cutlets. 


upon the gridiron over a flow fire, with a ſheet of 


f Pane paper under 8 8 and ve Hens I in he A 


"Is Lois 77 2 2 Ia Hee — - 55 
Cut half a pound of bacon ready for larding, TE. 
ad mix it with ſhred parſley, ſcallions, garlic, a. 
laurel- leaf, thyme and bafil, ſalt and whole pepper; 
lard the fillet of a loin of veal with it, after having | 
cut the bones which are below the fillet... Put it 
into an earthen pan or a ſmall pot, with thin fices Ly 


of bacon at the bottom, ſome ſlices of onions, car- 


5 rots and parſnips. Set it half an hour over a flow 5 
fire, add a glaſs of broth, three ſpoonfulls of brandy, 


and Jet it ſtew gently 5 when it is done, ſkim the 


ſauce, which ſhould: be thick, and ſerve | it over the 


meat. If Ca would ters it cold, in the” manner oe”. 


1 


0 beef A is TR Ach it, 8 the ſauce. over 
without being ſkimmed, and let it cool. 7 
"entre POT: be ſerved in the fame manner. 85 

3 2 5 0 2 0 a Tab of Veal with Herb. e 

yo 5 the fillet of a, Ioin of veal, rot ae cut. it 
8 to look handſome; put it into an earthen pan, 

ſteep it three hours with parſſey, ſcallions, a little 
fennel, muſhrooms, a ee thyme, baſil, and 
two ſhalots, the whole ſhred very fine, falt, whole 
4 Pepper, a little grated nutmeg, and a little ſweet 
dil. When it has taken the flavour of the herbs, 


put it upon the ſpit with all its ſeaſoning, and 


. wrapt in two ſheets of white paper well buttered; 
tie it with packthread ſo as to prevent the herbs 
falling out, and roaſt it by a flow fire: When it. is 
done, take off the paper, and with a knife pick off 
all the bits of herbs that ſtick to the meat and 
paper, and put them into a ſte w- pan with a, little 
_ gravy, two ſpoonfuls of verjuice, ſalt, whole pep- 
Per, and a bit of butter, about as 75 as à walnut, 
rolled in flour; before you thicken the ſauce, melt 
a little butter, mix it with the yolk of an egg, aud 
rub the outſide of the veal, which ſhould then be 
covered with grated bread, and browned with a 
ſalamander: but if you are indifferent as to Fora | 
; "op ſerve i it without. the 12 bread. | 
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an Cc Ki, 


RY 7 97 nt Gullit 4. Os 
5 10 MG 5 bourgeoiſe, put ſome little bits 
5 8 5 bacon into a ſtew- pan, with a ſufficient quantity 2 
of fillet of veal for the quantity of cullis . 8 
to draw from it: the veal is to make it good, a 
- PO of meat 0 of water. Then put in two _ 
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0. 3. 


ot ESD onions, and as. many ran; 1204 {et the 
Wes cloſe covered, over a flow fire, that the 


meat may have time to give forth its gravy z. after- 

ward encreaſe the fire till the meat be near ſtick- _ 
ing to the ſtew· pan; and again lower the fire that 

it may do Hasle, then take out the meat and 


. vegerables, and put into the ſtew- pan butter and 5 N | 


flour, according to the quantity of cullis you would 
| have Full a * e. to a gill; ſtir it over the 
fire till it is of a fine bro 


and let it ſtew two hours een over a very flow 


Dro taking care to ſkim/it often : When it is done, 


ſtrain it through a' ſtrainer or ſieve, to be ready 1 85 
Whenever . 

be well made ſhould be of a fine cinnamon colour, 
neither too thick nor too thin, and not ſmell as if 
burnt to: be particularly. attentive to the making 
ol it, for if you fail in your cullit, you will not gun 
credit in the reſt of your repaſt. Every ſort of 


cullis is made in this manner; ; the name is only 1 
| changed according to the different meat you uſe; _ 


but whatever cullis you 178 2 5 theo” muſt always 5 
de 8 * it. e | 


3 


As = FOR Veal Gram 4 


Fut a Kitle bacon at the bottom of a. — . 
me flices of onion, and bits of veal over it; 


ſtew the whole over a flow fire till it ſticks to 
the bottom of the ſtew-pan without burning; 


add a little broth, and let it boil Half „ 5 


then ſtrain off the gravy, and uſe it as you think 
Proper. All 8 of 5 is Sr in Two ſane 7 
| —_— „%% ᷑ ũ “ —ð ! ; ; 


70, and moiſten it with 
ſome hot broth. Then put in the meat again, 


ave occaſion for it. Your cullis to 
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13 mince 1 


© ſcallions, a clove of garlic, ſhalots, all ſhred fine, 
falt, whole pepper, ſome butter, and half a glaſs of 


_  - auce be thickened, and the oil well mixed, and 


in ſerving. it add the juice of a lemon. This ra- ® 
2 Rowe be WW eee i 0 ſauce > 
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A Fillet f Dial 21a Fake 


45 . 1 off the fillet, and lard LR _ ITE 
bacon; - ſeaſon them with ſalt, whole pepper, 
 - parſley, ſcallions; ſhalots, and garlic. ſhred mall. 
Take the rind of new- made bacon which does not 


ſmell ruſty, and cut it into bits; then take an 


layer of bacoh-rind, till you have uſed all; add 


Ly half a glaſs of water, and as much brandy ; ſtew i 3 
1 gn pug: hk foe RO: ts open. it like beef 3 a IM: : 4b 
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Feb a piece of the fillet, and cut it into EN oe Fa 
3 the ſize of half an egg; lard every bit croſs- 
wiſe with fat bacon, and ſeaſon it with ſalt, fine 

2 = , parfley, ſcallions, and muſhrooms, all ſhred . 


Fa 
mall. Put it into a ftew-pan with a little butter; 


| ſhake it over the fire, and add ſome flour, broth, FE; 6 | 
And a glaſs of white wine; let it boil; reduce it 


0 a a Ting: te — before You ſerve 1 55 add the 5 
. | 5 FOE my 


i 0 Take 1 veal roaſted, and mince LY a8 mall N 
as you are able, put it into a ſtew- pan with parſley, 5 


1 ſpeet oil; ſtir the whole over the fixe, till tjñe 


3 pan, and put into it a layer of veal, and a 


e of e eggs» beat 83 with creams and. 


N TE over. r the 3 e 5 
1x 3h cal Brea E 


Take 2 e of fillet of alt © Ps as CS 


bref: ſuet, chop them together, and add parſley, . 
Jeallions and ſhalots, all ſhred, ſalt, pepper, two 
3 eggs, and a quarter of a pint of cream. Put thin 
ilices of bacon at the bottom of I. pepetonniere, 
aud your force meat over it. 'If you have a ra- 
gout of meat or vegetables which is done and cold, 
you may put that into the middle of your ſtuffing; | 


cover the whole with thin llices of bacon, and 


ſtew it in an oven. When it is done, take it out of - 
the pepetonniere gently, that it may not break; 

make a hole in the middle, and pour in a clear 

"Oe fauce, Wat a daſh of 8 . 1 805 


* 


70 dreſs a Filles of Veal between 5 Dif. 
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1 TT ake a piece of the fillet, as thick as will as 

3 Wa diſh, and lard it with fat bacon, par- 
ey, ſcallions, muſhrooms, and a clove of garlic, 
all ſhred fine, ſalt and pepper. Put it into a ſtew- 
pan well covered, and ſtew it in its own gravy, _ 
with an onion, ond a carrot, and turnip : when 
at is done, ſkim the fat from the little ſauce that 
remains, and ſerve it over the meat. If you have 1 

cdeullis, put ſome into your oxen to tale it the * 
| FRIES e = e 


'To mak! a Foaming 75 Veal 2 4 Is Bourgeoifs . 


} * : 


_ 


Take a ſlice of a fillet of veal, about the AR = : 


| nels of two fingers, ey it Wow freaked Daene _ 


be l 515 Wa a Bk it Soil" up once, a 5 : 
then ſtew it with a bunch of parſley and ſcallions, _ 
thyme, laurel, and bafil : when it is done, take it 
5 25 of The ſtew-pan ; ſkim off the fat, and ſtrain | 
_ = the ſauce throught a fieve into another ſtew-pan, 
and let it ie over the fire till it is nearly con- 
ſumed: then put in your fricandeau, and when 
the ſauce hangs well about the larded fide, put it 
upon a dith for table. Toſs up what remains 9 
the ſauce in the ſte w. pan, with a little cullis and a 
very little broth; taſte it, to fee that it is well 
| flavoured, and fares it under the fricandeau. * © 


ORE. 1 5 of fricandeau i is done t the abe. e . 


wt 


4h * e e IE co PR il 
- Gut flicks of ES about the ſize of two F 

| 455 at leaſt as long as three; beat them with 4 

Cleaver till they are no thicker than a crown- piece, 
and put upon every flice-ſome ſtuffing made of 

veal, or any kind of meat you chooſe, beef ſuet, a 
 Hetle parſley, ſcallions, and a ſhalot. When he. 
whole is minced, add the yolks of two eggs, half a 
- Kitchen ſpoonfull of braudy, ſalt and pepper; ſpread 
it over the veal and roll it, cover each piece with a 
- thin flice of bacon, and tie it; then put them upon 0 
the ſpit covered with paper, and when they are 
been grate bread over them, and brown them 
at a clear fire; ſerve them Wen 2 clear gravy. 
I Muce N ſeaſoned. 1 
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. © Panſrattes 2 hs it. 3 | 
: Make PUT in the ſame manneras the preceding, : 
wich this difference, that inſtead'of covering them 
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of a ſtew-pany and the panfrettes upon it: let 
them ſtew by a very flow fire, .with half a glaſs 
of white wine, as much broth, a little falt and 


whole pepper. When they are done, put them into 
2 diſh for table; ſkim the ſauce, ſtrain it, and ſervs 
A ; | i it over them. 8 . = 5 ; f 5 4 : F J KELP WS, . = . . 5 


IT!! f “ one 
QDiurt ſome fillet of veal in very thin ſlices, about 
dhe ſize of a crowen- piece, and a quarter of a pounxed 
ol ſtreaked bacon, in the ſame manner marinate 
them in ſweet oil, with whole pepper, parſſey, 
' ſcallions, ſhalots, and three laurel-leats, all ſhred PET. 
very fine; put the yeal upon an iron ſkewer, and 
the bacon between each; keep the oil and ſweet 
| | Herbs to them by covering them with ſheets of 
white paper, and roaſt them upon the ſpit: when 
they are done, collect the herbs which ſtick to the 
paper, and the gravy that may be with them, and 
put them into a ſtew- pan, with two or three ſpootris 
iulls of broth, a little cullis, or, in caſe you have 
{ not any, grated bread, and let it boil up two or 
three times, ſkimming it well: then diſh the veal, . 
1 intermingled with the ſtreaked bacon, and ſervfe 
| the ſauce over it, after adding the juice of a lemon, 


: 


gr a daſh of vinegar. 


1 Cut a ſufficient quantity of fillet of veal as - 
thin as you are able, and about the fize of a finger: 
EY ms ready ſome parſley, ſcallions, and ſhalots, all 
 thred fine; then put a little oil or butter into a 
ſtew- pan, with ſome of the herbs you have ſhred, 
falt and whole pepper: arrange a layer of the 
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5 5 165 93 EE 


. hs bebe as dil or . thin be” 


, veal, and fo on till you have uſed all: cover the 


7} whole with flices 1 bacon, or a ſheet of white 


ö {oe cloſe the ſtew-pan, a and ſet it an hour and a 

half over a flow fire: when it is half done, put in 

A zlaſs of white wine. Serve wc 12 5 ſauce well 

5 1 galt. N . 
"Op 985 fillet of veal about 45 d of a 

5 an in pieces of the ſame ſize as for a frican- _ 


f „ Make a box of white paper which will 


e your meat; rub the outſide with butter, 
and put in your meat, with ſweet oil or butter, 


2 f parſley, ſcallions, ſhalots, and muſhrooms, all . 


 thred very fine, ſalt and whole pepper: ſet it upon 
the gridiron, with a ſheet of oiled paper under it, 
and let it do by a very ſlowy fire, leſt the paper burn; 


when the meat is done on one fide turn it on the 


. ther: ſerve it in the ena. PO. over it at Fs 
9 5 W a daſh of on: 64 . „ 


55 Pal a ha Chaniith, | LY 
5 Cut fore filler of veal in the ſame manner as 
_ ip panfrettes, with this difference, that there need 


no force- meat. Seaſon it with oil, ſalt and whole 


pepper, parſley, ſcallions, ſhalots, and muſhrooms, 
the whole cut fine! roll up the pieces, put them 
upon an iron ſkewer, and do them on the ſpit; "Bo 


"5M ferve them with a Well warren ſauce. | 


Wk "RY Fell ir Fr A „ 
Take a fowl 8 you have 4 drawn, 


. ; and a he «na it into a "pot ms a — 5 


"EN 


1 of 0 Gf 3 4 hs ond a hats and. a quark, Es 
of water. Let it boil; ſæim it well; ſtew it three 
HhBuours over a very "park fire: ſkim ol all'the OY 
and ſtrain your broth through a fine ſieve: then 
ut it into a ſtew-pan, over a ſtove,” with a ice 


b lemon pared, or, if you have not any, a daſh of 
White vinegar, a quarter of a pound of ſugar, n Ro 
or three grains of ſalt, a few coriander ſeeds, a 
a very little bit of cinnamon. Let it boil a« varter . 
# 1 1 of an hour, aud put in the yolks and whites of . iT 
three eggs, with the ſhells broken. Let it boil 
gently, ſtirring it often, till the jelly be clear, and 
| reduced to about three quarters of a pint. Strain 
it through a wet napkin, taking care to wiring Wo 
' - well, that it may not taſte of the ſoap, and that 
„ - 0 water remain in it: 2. keep Joly Jelly 1 8 Fes Ts 
x in a cool 1 ß ne 


Fo a NEST . %%% Co Wes fo 
e Is Maria" „ 

„ J is PT WINE? in the fame manner as 

5 beef Ou » (page 14). | + 


To re fs. 2 i „„ 8 
They are 3 into a horch-pot- in 0 fame | | 
manner as beef rumps J the only difference is, that 
the vegetables are put in at the ſame time as the 
meat, on account of the ſhort time the veal will 
. un iv ſtewing. 1 
Rumps of veal are ares alſo, being PRO a is 
: | pps as the neat's tongue, (page "9s e . | 
1 arne . of ee „„ | 


1 Veal Rumps d 2 ha Som Moneboul, 
1 mae veal N cut Sens in e par toil, 


1 
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ſhalots, a laurel-leaf, thy me, baſil, two cloves, ſalt, 


Þ pper, an onion, a carrot, and a parſnip: let them 
il till they are done, and the ſauce is very nearly | 
: 5 conſumed; then take them out, let them cool, and 


ſtrain the ſaüce through a coarſe ſieve, that the 
fat may paſs with it; there ſhould not remain 


more than half a glaſs: put it into a ſtew-pan, 5 
with the yolks of three eggs beat up, ſome flour, 
and thicken it over the fire; then dip your, veal 


rumps into it, and cover them with grated bread. 


Put them upon a diſh, and brown them with a 5 
2 ſerve them with fauce Wert . for AR 


Which ſee the chapter of ſauces. 


Veal rumps may alſo be done in 5 abe manner, *. 5 
5 and grilled, and ſerved with the ſame ſauce. _ | 


gon rumps wth Cabbage nl freaked „ 8 
Tale two veal rumps, cut them in two, ood 


5 boil them a minute with half a pound of ſtreaked _ 
Vacon, cut in flices, with the rind; -parboil alſo 
half a large cabbage cut into quarters, and when 
it has boiled a quarter of an-hour, throw it into 
cold water, and ſqueeze it well. Take out the | 
core, and tie each quarter, that it may keep its 

form; and put the whole into a ſmall pot, with a 
EE bunch of parfley and ſcallions, half a clove of gar- 


lic, a little nutmeg, three cloves, ſalt aud whole 


Pepper, and a little broth; let it boil over a. flow 


fire till the rumps are done, Then take it out, 


- and; having drained off the greaſe, diſh the veal 


7% rumps, intermingled with cabbage, and the bacon 


f 1 


TY i | | ſauce 


f 90 * 5 into a e 55 1 . fat brach 
a2 bun h of parſley, ſcallions, a clove of garlic, two 


LL an 9 Fat W cullis wa is e for a - 


% 
Bow, 4 


. into a i pan, win dale bie of: i 
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falt, and whole pepper; thicken it upon the * 
and pour it over the cabbage and meat. If you 
have not any cullis, take a little of the broth of : 


the cabbage, ſtrained and well ſkimmed, and 
| thicken it over the fire with butter and flour. If 1 


Jo ſerve i it in a a tureony more. ſauce i is neceff 


= 


Caan. ET EY 12 | 7s 8 


7 Bon half a 3 of rice in three parts of water 5 f 


D a little pot, with ſome broth and flices of bacon 
at the bottom. When it is ge done, thick, 
and very fat, ſpread it about the thickneſs of two 
crowns over a ſilver or delft diſh of at is proper to 
be ſent to table, and will bear the fire. - Put a any 
- fort of meat you think proper, or even different 
ſorts mixed together upon the rice, done à la 
braiſe, and agreeably ſeaſoned; and cover it with 
rice in mc a manner as that the meat cannot be 


_ ſeen; ulate it with a knife, and put your diſh 
| upon. i: ot ſtove; brown the rice with a fala- 


mander; drain off the fat that may be in the diſh, 
and ſerve it dry; or, if you pleaſe, with 5 N 
fauce made in the uſual manner 5 ago 

Wied u it be not very thick. 5 


25 815 abſt = Pig > ad” . 
l is > dow the ſame as a boat's head: P it 2. 
D Ef a fierce fire over a ſtove; rub it with a brick 
with all your ſtrength, and afterward with a knife. 
When it is cleaned, take the bones out of had 
Mah" the ſkin on, and lard it within with fat 
bacon ; ſeaſon it with ſalt and mingled. ſpices, 


E 8 e and 3 a 
r 


n 


. ſhred Hel- Wrap it in a linen dds de it ani 
New it- e broth, red wine, a bunch 
pol herbs, onions, roots, fepper and ſalt: when it 
is done, 1 A e in te ROI abd-fetre: it 8 
* 4 5 


| 1 1 5 bh 4, ts 9 1 4 811 i 

| [2 "Fake a pi g's head — ad, 7 we it entire, 

; Urft up all the fleſh and the bacon without cutting 

1 the rind. Cut the meat and bacon in fmall flips ; 

g put the lean apart upon one plate, and the fat upon 

another, Cut the ears alſo in ſlips, and ſeaſon the 
whole on both ſides with ſalt and hls peppers 

1 thyme, laurel, baſil; fix eloves, A. few coriandet 

3 | ſeeds, half à nutmeg, the whole ſhred very fine; 

I two cloves: of garlic, four ſhalots cut wall . 
and half a handfull of parſley. in leaves. Put the 
Ixin of the head into a round ſtew- pan, and lr 

Four meat upon it in layers, with flices, of ham, * 
Jou have any, and leaves of parſley : when you 
have uſed all your meat, ſew. the ſkin, plaiting it 
= a purſe ; wrap it in a white cloth, which muſt I 
be drawn very cloſe with packthread. Put this 
cCheeſe into a ſtew- pan juſt its ſize, and fiew i it ſix or 
ſeven hours with ee a pint of white wine, ſome 
7K ' ONION Se ie OY laurel, Rad, a clove of 1 


Ft 7454 „ 7 


2 # , 5s a 26 715 475 : 7 = 7 8 Lo 1 g 4 
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| e iſe a Pig ' Bare Tiga ond Bet. 
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5 tw) Ds nt 

. bady 4 they are done, n @ with 5 

2 bread, grill them, and ſerve them dry. . 
r baſh 58 like ox palates en menus. daroit (page 1 

14), or ſalt and ſmoke them. Do the tongue 

la braiſe, and ſerve” it with ſome high-flavoured 

3 and, to make it ſtill better, falt and fmoke _ 

EY the 1 9 in the ſame manner as ae ears... 


* ee Een l eh ai n OE. 

. Firſt vb hits with falt, pee mak Hort 
ed as thyme, laurel, balm, marjoram, favory, 
and Juniper, moiſtened with equal quantities of 
water and wine lees. Let the herbs infuſe in the 
brine twenty-four hours, ſtrain it, aud put in your 
harm, letting it remain fifteen days. Then take it 

out of the brine, drain it, and well wipe it, and 
bang it in a chimney to ſmoke: when your ham _ 
is well dried, to preſerve i it, rub it with er rh 1 
Wige 1 Kms, cos and cover it with aſhes. 5 
; Py 5 1 Fmt” „ Rag 5 Fr hs . 
: 15 „„ hk . 7 PIPE Mans! * 5 6 ; YAH 8 
N. e off Fthe lees and aſhes, g care ode? to 
ck the rind, and lay the ham in water two or 
three days, according to the length of time it has 
been cured, and you judge it neceffary to take off 
the ſaltneſs: then Wrap it in 4 linen cloth, and 
put it in a pot no larger than will contain it, with 5 
a quart of water and as much red wine, ſome roots, 
onions, a large bunch of parſley; ſcallions, thyme, 5 

. © Haurel,' baſil, and a few: cloves, and let it ſtew five 

di hx hours over a very flow fire. When it is 

= done, let it cool in its own liquor : then take it 

; | out gently ; take off the rind; and ſtrew over the 

far ſome ſhred ret: _ Pepper, nd _— 5 


e 
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8 Ao 5 may imbibe à little of the fat, and 
take a good colour. If your ham be ſmall, and 


newiy cured, it may be roaſted, and ſerved hot or 
cold; wars in that caſe” ſoak. it much 8 755 in : 


f ä 
water, | vg * ee . 
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+ 3 7705 Is Hoke NAMM 6 Polk Chips,” raed, 


IN a Join or neck of freth pork into dude and 
N it with a little broth, a bunch of herbs; pep- 


1 and falt ; have ready a veal ſweetbread, par- 


iled, and cut into large dice; put it into a Rew- 


RIA Ws a Wee over it, that | 


pan, with: muſhrooms, the livers of any kind of 


poultry, and a little butter; ſet it over the fire, 
with a little flour, a glaſs of white wine, ſome _.. 
gravy, and as much broth, adding falt and Whole 


pepe 1 5 bunch of parſſey, ſcalllons, a clove of 


garxlic, and two cloves; let the whole boil, and 


reduce to a ſtrong ſauce, and ſerve it over A: „ 
| "ph: or do the chops in the ſame manner as t 


ragout, and when full half 11 add the ſweet⸗ 
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e Fiery be of the pig is 5.0 FF :: cut 4. 5 


e the ſize you would have them,. rub them 
"| with'falt pounded fine, and put them into a pan 

5 proper | for the purpole, and when it is full, ſtop. 5 

> i 3 5 at the end of 255 or 2 1 55 N Pork will 1 


Is 9 IB. < p 1 92 fo, he 0 F-? "S 1 ſc: : INT - oy C * 1 8 * . 7 
* 1 . Fe TA . . 


Ade e Hag 5 Pulling; EIT 


. 
C * 
: 7 * 


= bree ges onions cut Imall, aud boil it with a. 


Atti water a ſome flair: when it is well done, 


too full, le 


| 7 00 5 
and there remains nothing but f 


and cut it into dice, and p 89 We the ſtew-pat, = 


with your onions, ſome s blood, and a 


of cream; ſeaſon it with 3 ſpices; 12 8 
. well together, and fill the guts, which ſhould. be 
before cleaned, and cut of the length you would 


| | have your puddings : take care that they be not 
| they. burſt 3 in boiling. tie the ends of 
each pudding, put them into boiling water, and 


boil them a quarter of an hour; then prick them 
With a pin, and if neither the blood nor fat come 
outs it is a E Oops are e 1 e cool, . 


F 


8 Beil a point of milk with a good handfyll of 
9 of bread, and ſtir it over the fire till it is 
thick; leave it to ceol, and cut half a dozen of 
ſmall onions into dice, and do them over a = 


fire, that they may not change colour ; ;.take a bit , 


of butter, with half a pound of pig's flair cut ſmall, 


„ and mix it with the onions ; add alſo the crumb of 
_ bread, with the yolks of Fe eggs, anda little more = 


4 than a gill of cream; mix the whole together, and 


15 p ſeaſon it with falt and fine ſpices: then take che large 


Aut of a pig well waſhed, Hob. cut of the length you 
would make your puddings; do not fill it more than 
three parts, and tie the ends: hen! your — 


are made, ſet them over the fire i in ſome 9 


Water, and when they have boiled a quarter of an 
hour, prick them with a pin; if none of the fat 
runs out they are enough. Then put them into 
e dr 
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5 Jug & Female different 


: interlarded with fat: but if you make them of any 
bother meat) as veab leyeret, or rabbit, take care 


that your meat be well mixed with bacon: take f 


meat according to the quantity" ef cervelas yo 
__ would mi 


| of-thb-ſizb-you judge ploper, fill them with the 
meat, and tie them at both ends; then Hong 
then to ſmoke two days in à chimney, and 


| 5 boil them two or three hours, according to their 
7 fe without {alt;/To' mike cervelas with onions;' 


takevionions, according to the quantity of your! 


| © meat, mince them, and ſtew them with bacon” or 


0 hog's lard; when they are three Parts done, put 


= 5 them to the ment, and finiſh your cerv elas as be- 


fdre T oimiliccerveias with" truffles; miuce your 
meat, and then add the truffles; mineing the quan- 
tity you think proper, wirhout OS: and 
"EE e before- en DIS 4 ug 

Pur 1 Ach e 0 850 Wa 105 
J male Sauſages. © 

1 Take p pork i in which there is more fat than lean, 
f rabid: ain paritey and ſcallions; ſeaſon it with 
ſult, aud fine ſpices, aud put the whole into the 
4 5 E or pig; tie the ſauſages of a proper 
— length; and broil them: you may give them 5 
5 flavour you! Wink. oper ne ine ſhalots, 
cc ice them with the meat 

| s according 


of Cireclas. Fog Oe a 
e general Way is to make them with icht 8 
Wl tederett pork, and with that part that is the moſt _. 


e mine it with-a" little parſley, feals2 
lions, falt, 2 mixed ſpices. Cheoſe the guts 


yk 74 
FSI eu +7 
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predominant. Flat ſauſages are made in the ſame - 
8 manner, with. ag e e e 1s wave 


| ings 127 . 1 . ts e N 
- Ih 95 25 810 "St ts 45, FO as x es & 7 E 0 
e eee e B ant 


eto? the 8 guts of a pig e ee well. "7 
waſhed, cut them of the length you. would — 


5 your andovuilles, and ſoak them in a quart of vine- 


ge and water, with thyme, laurel, and 1 C u%¹ẽ 
t them ſmall, and mix them with ſome pork, 


cut 1 alſo; ſeaton the whole with ſalt and Gods 6, 


ſpices; mingled. with a little anniſeed: fill the Crd 


about three, parts, as they will þurſt in Nw er 


tao full; tie the ends, aud boil them in- 10 
quantities of water and milk, with ſalt, — 
laurel, baſil, and a little flair. When th | 


let ae e en, broth and g 111 cem 1768 


He! Snob e e e v1; ee, bi} 2 . 
rota To: dreſs Hom: en cingarat. ark 04 45 115107 
2 ake ſome ham cut in vety thin ſlicus s put it 
iuto a ſtew-pan- or frying-pan, with a little of the 
fat or bagon, and ſtew it over a ſlow fie: when 
tit is done; diſh it, and toſs; dpa little Water, vines: 
gar, and beat pepper, "i in the ſame pag” _ 
lerve it over 5 m. E e tpn 


— 
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70 3 4 e Pig in Ker iert a Pere Douillet. . 
Fife make a good broth» with a leg of beef, 4 

| 8 of veal, and two calf's feet; a bunch wo. 
pa leu, ſcallions, two cloves of gatlic, half a nut- 


n egs onions, carrots and turnips, and three cloves: 


he meat * 5 off The brot; „ 


+, „ 
"37" 7%. TER 


a; to. the. quantity: you: 1 if - 4 
ſhalot, put in very little, leſt the taſte ſhould be 


5 22 Fs 744 1085 5 3 e pt LE 115 A 15 100 nv Fig oF 
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the pig into a veſſel. proportioned to its ſize, witngngn 
1 EE four large : crawfiſn, and the btoth you have. "—_ 
. trained, adding a pint of white wine, ſalt, and 
then ſtrain the broth through a feve; Ikim the fſt 
off; ſet it upon a ſtove, and boi l it to a clear jelly, - 
putting in the Half of a peeled lemon, and the „ | 
__ \whites:of ſix eggs beat vp with the ſhells; when 8 
it is clear, and has acquired a ſufficient body, ſtrain 
ijt through a napkin ; put the pig into a veſſel en- 
„ its ſiae, and the four crawfiſh under it, with ; 
ſome green parſley : pour the jelly upon the pig 
to cool with its When the jelly is well ſet, dip 
tze bottom of the veſſel in hot water, and turu t 
- your pig · ee ee, N 15 2066 e 
bie ln, n W N Heck 8 
ä 4. you Pig en blanquette,. 1; N 1 
1 e remains eee that has been 
roaſted: cut it in ſmall ſlices, and put it into a 
= parſley, ſcallions, a clove of garlic, two ſhalats, 42 


wide, andins 
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mY 8 — Funn io uot 
t Being well Calc, 1. 8 — nde 


3 Ws. linen cloth, put over it a good meat ſtuff· 
Ang ſeaſoned to your taſte j put over this ſtuffing 
hich hould ho! laid on about the thickneſs of a 

erdwn)a layer of ham cut in ſmall ſlices, one of bacon, 
lone of truffies, and one of hard eggs, and cover all 
e eee alittle force meat: then roll up the 
pig; taking care not to difplace the layers. Cover 
it with thin ſlices of fat bacon, and roll it in a 
„ "6 Itering cloth ſtrain it very eloſe with packthread, 
„And iet it boit'three hours in equal iq ae eee 
broth and White wine, with falt, and | whole pep- 
per, roots, onions;/a' large bur h of parſley, ical- 
lions, ſhalots, garlic, cloves, thyme, layreliang 
baſil: when it is done, let it cool in its 1 N 
ſerve it cold. W NE 1 805 . ON. War ND 
eee e e ee 543, en 5 
„ 0 4th, 5 yoann! ar 3 
5 Take dut the — bones, gs the pom. 
entire, and make a force- meat in the, fall. 
manner: Boil a point of milk, and put i. ot 
_ * half a pound of the crumb of brad, letting it Boil 
till it hab ſutked up all the milk; raking cate to 
*KiPit: often, leſt it ſhould burn to the ſaucepan. 
et it cool, and take about a pound of fillet 0 
veal, and as much beef ſuet; | mince it together, 
und add ti it the crumb of biregd- vi Wan . 
allions, two ſhalots, and champignons, all ſhred 
«very fine, ſalt, pepper, and the white and yolks of 
| four eggs. Cut the liver of the pig in large dice, 5 
and a moſt as much raw ham, mingle it witli force- | 


meat: 285 the” r into 59 EIN 1 of, the 1 2 3 
* * 55 we 1 4 | capa | 
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| To make this patty, follow-the- rules hid 
in the cl hapter upon pattys, . 


; ty = "OP, SINCE 4 12 35.4 2 sl. | Fs tag id 
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R= 7 SE oe BY. ar Liaxes F434 riod} wv; 
eſs AE, 1 

% thts [ILY | ay. et 


eee Lanks Hal and: Purtenanies 
45 bu ake off che jaws and ſuout, ary ante the 


i 1 with'lthe reſt of tlie purtenatices cut in 


Pieces, in Water; boil them a moment, and let 
them ſtow ober a ſlow e fite with! ſome broth, a 
Jittle butter, a bunch of herbs," falt and ppt. 


When they are dene, beat up the yolks 


, with%a little milk, and ae ee wy 
e fire: afterward add a daſh of vetjuide. Diſh 
the heud with the Pu renanc 8 Wan And The 


ſauce paured over. Fi 
15 DA. 0 An 2 N 7 6 


bad e ih a APE let co 
Take two Bd heads Wich the necks belong- 


. 3 
4 ) 1 - 7 


4 . ; 
1. * $244 i 


| 


Ee ee . 8 white, à Ia braiſe, as 5 
2 ; 


calves ears, (page 64 4) Put them into a ftew-pan, 
With a larg#baneh f 


ſliced. Let them ſtew by a flow fire, and when 


they are done uncover the brains, and diſh the 


bead, pouring over them ſuch a ſauce as you think 


Proper, as * * ues: A * ravigotte, I 


8 98 7 4 | 8 ONE ſauce 15 


— 


7 ; 1 F 


wert berbs, ſalt,” pepper, 
Onions, vetjuice, or the half of a peeled lemon 


# a 


OR: Rue 3 \thiokeied, dow 3 13 plucks 6 Ov 


wurtgais See the artiels: of Sauces, Or, if you , 
| 1 al ze more ſimple, mix thin broth, taking 


bare thab in he not 100 fag. with hre polls oß ches 


eggs a aud a little. chopped parſley;; and thicken: it 
over the fire; or, in the ae of F 
| . gout of ereſſes or truffles, ' L 

1 „ mal white: ſoups. PRES ! Nn 
8 03S an 3c te Too erio 0013 at 


75 dreſt Lambs, Heads 4 la Sainte: Menebould. 


auces, uſe a ra- 


ambs heads are allo 755 


Parboil two lambs heads, aug ſtew them in _ 2 


yo juſt karge enough to contain them, with a 
- little breth, ſalt, pepper, abunchiof pafſley, fcal- 
lion, half a laureleaf; thyme and baſthy aicarrot, 
half a parſnip, an copy ee with,two cloyes 
aud a littie flour and butter: When the whole is 
done, unoover the braius, and pour over them, and 
2 che upper part. of the neck, a thick Jauge, made 
With the yolks,.of three eggs, flour and butter, 8 
thickened ever the fire 3 chen grate bread ovẽ r: 
brown. them in an vendor with a eee | 
hd or 0s a gos Jai e; litt! A 
Mb OY mee 680 * 


To 0 dreſs a Water 0 2 LENT 6h 


quan and 18  ffublly 2 0 A 

A quarter of lamb e enen fricande 
Ses fricandeau. (page d. 

To make the e ehe ben, = 
ſpreadiic over with the back of a ſpoows 1 io | 
A A quarter of lamb may alſo be ſerved i in. 55 . 
candeau with ag ragout of, ſpiuach, or done à la 18 
braiſe, with a ragout of girkins broiled ia chops, = 


| 928 Oe eee it Way: alſo. be 3 
1 E000 


7* N 
5 e « 
L 215 5 


; 


0 as 1 gde dib. When it elt. make a haſh- 
of it, with the chops round it. 

The fore- quarter may be di uiſed afo Wale : 
way: When it is grpaſted, and has been already yy 
ſieryed at table, cut it into ſmall pieces, and do it 
en e en, or à la bechame ee bre : 
% eee Rint ©0611 erent” 09/8 en 


. | ire; 13 7 Slices of Lamb F-4 (4 Hanqueentinanit: W es 


bs Put a bit of butter into a ſtew · pan with muſn- 
rooms cut in lips, a bunch of herbs; and ſflake them 
_ over the fire with alittle flour: moiſten them witng 
broth, and let the muſhrooms ſtew till the ſauce 1 
be nearly conſumed. Put in the bits of roaſt tf 
lamhb, cht in ſmall ſlices, with the yolks of three 
eggs beat up with milk. Thicken the whole over 
the fire, taking cate that it does not boily' aa 
to your e and, before uu es! it, add . 5 


8 egar or- E od 
. abe 50 Hoa 25 aug arne al 27 
ern ' Land ee bechanet, 4 nul 


: a bech is nothing mo 2 5 to. e 5 
2 tha chapel confiſtence ae 25 b till it is . 
thick enough tomake à fab: . 


ifiWhen 1 it begins co thichalyphohPeh® Hirt, 1 pe ut | | v0 


5 into ſlices, as directed for Ia blduquette: Wart it, 


without, boiling ſeaſon it to your taſte e, indſetve 3 <0 i 


| it: Al forrs of ices ws beetiamel ate done in the 
| ſame manner. n Port Nik ame e 2 e 
| ki 2:4 #156 47 bots 17 Rs a 9 8 T6 © n F 1 1 $6 48 gr Y 5 ES 
int) 2 03121 124 Hind<guaPter ar / Lon. dpd gage 
. The hind-quarter 2 uſually roaſted; it is alſo 
done A la braiſe, "ſtuffed wich tide, ind e 
with a ragout of ſpinach. ene th 
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Lambs: 


3 They are re in the — Ak FEY 


weetbreads..: Ses pages pit 43 * PORE of neo. 
"I E 5 > big RS, 4 Heat ei n n NES 7 bos Bt” 
EE aol \L anda Oath 933; A 

Stew a dozen of lambs feet, and eighteen or 
were ſmall onions, A la biaiſe; make a ſmall 
in with ſome erumb of/breadyca" little ſcraped 
| ghee, a hit of butter, and the yolks of three eggs 


a 15 mix the whole together, and ſpread it over ne 


; 5 Tet To a enters differ fe en 0 8 


bottom f vour dh, ſetti 3 1. upon 1a ſtortb or 
ehaffing-diſhi over a flo fire, till it ſtickb torte 
diſh; put the lambs feet, and the fall onions 
inter mixed, upon tlie ptatin; let it ſummer a little 
over the fire; drain off the fat; and ferve 4 s 
\ Gauce.over i it: 99-121 wor: Sato gr ot EFHomey or 

The tongue, the feet, and the rumps,arccooked. 
in the TRE manner as thoſe of mutton, © 

e ric Seon LEGS COVE Ty 


"ot 3 115 11 0 "O11 
8 A Fri Foot of Chickens; dg 2 15 11 

71 „kee fine; fowls. picked; ſinged and dawn: 
* cut them up, and put them into ſome water, luke: - 
warm, to cleanſe hem, with: the: livers, having 
taken o off the gall, and the gizzard ſplit and Sten 
aud the fat ſkined, by heating them at the fire. 
When your chickens are thus cleanſed, drain them 
upon a ſieve or ſtrainer, and put xbem into a ſtew. 
Pan, with a bit of butter, a bunch of parſley, ſeal 


EY . lions, a laurel-leaf, a lixtle-thyme, ſome baſil, two 
cloves, ſome muſhrooms, andi a flice of ham, if 


| 88. 0 7 DOE: EY WOE” over a "oe 7 
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Kill ide ſauce is e ane make in cw 
- Pour: moiſten it with a little hot water, and ſea- 
ol it: with whole pepper: let it ſtew rill very 
little ſauce e when you are ready to 
ſerve it, add the yolks of three eggs beat up aud 
mixed with cream or milk, and thicken it over the 
fire, taking care that it does not boil, leſt the eggs 
curdle; them add a daſh of lemon or verjuiee, and 
diſh up your fricaſee; the feet, gizzard, and liver, 
at the bottom, and the legs and wings over 5 
1 the ſauce and muſhrooms” over all. If 
Jou would have your fricaſee look ſtill more deli 
cCate, take the: 5 off ee enge drop Sar dr 


ee e e 
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wn 4 Hiace Chickens with Abtichoke e 
"Eur up your chicken, and put it over the 675 
1 a ſtew- pan, with a bit of butter, a bunch of 
herbs, and ſome artichoke; bottoms cut in pieces; 
put in ſome flour, with a little gravy and half a 
_ glaſs of white wine; and let it boil over a flow . 
fire; then ſkim the fat off the fauce; and when 
the chicken is done, ſerve. it-with a ſtrong well 


flavoured ſauce. To make chickens ee a fri- 


candeau, do them in the A manner as the fn 


candeau of veal, (page 9 W Na Ta" 

{4366 . „„ pe IF OT Pot 5 8 8 
13 SA 75 To Fricafee Chickens a 15 N 
u 3 your chicken. in the ſame aa * 
8 and when it is diſhed, cover it with grated 
bread 3 put upon the bread ſome bits of butter, 
abnut as big as peas, and-brown it in the oven, or 
with a hot ſalamander. It is a good way to Al. 


Feen e ſervedat table. 


3 
* | * 


* 


% : "I b 
Taba IM Chi ken | 
432! 44 10 en e * 
= : * F . 33 \ | l 
FS x3 8 8 : 2 : * , $7 Fa 1 * 
- b $ * a N 
' . v4 


{ 
* 


2 — — 2 
N 5 on * 3 VP AA ” 2 » N 2 
— . 


1 


wh N CHE 3 Yi 15 21 80% i | li 


b 05 . ee, 1110 


Singe and draw your chicken; rt theb 
a. little, and lay it in good r butter, melted, 
ith parſley, ſcallions, muſhrooms,” all cut ſmall, 

ſalt and pepper; then cover it with grated bread. 
Grill it over a flow 0 ard ove: it e or 5 
A legs, bus. f.... boy's 7 


þ 


EDI. 1 6 
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eh Ca: Mew ip arts 

"Tas 6 we chien draw them, Sy 3 
pe into the body. Leave the wings ee 
and make your chickens lay as flat as you can; 
then ſteep them in ſweet oil, with parſley, ſcak 
lions, ſhalots and garlic, all ſhred fine, falt and 


whole pepper. Make a box of white paper; put 


in the chickens, with. all their ſeaſoning, : and cover 

them with thin ſlices of fat bacoiy aud: paper: ſet 
them over a ſlow fire, upon the werk and when 
they are done, take away don: herbs and ſlices 
of bacon, and ſerve them in the box, putting a few 
drops of verjuice over them. They may be 


taken out ot ou Fi and e with brany ſauce 5 
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a 25 Roaf Chickens different Ways: + ROOD 
Singe and draw them, and put a little grated 
de the liver minced, ſome ſhred parſley and 
ſcallions, and a very little ſalt, into the body, and 
ſew. it, that nothing falls out. Put it over thi 
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fire in a ſtew-pan, with the ſłimmings of the pot, 
a few, minutes, and roaſt it, covered with! thin 
1 5 of bacon and paper: do not let the fire be 
too rags on it ſhould . . fowl, ho 5 
n <> on | 7 | O 
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„ us 
mot a ORR fide- dip) vf a pa alk cel6ur; | When 27 
it is done, diſh atid ſerve it 1 ht any of the follow. TY 
ug ſauces or ragoats? For whieh 16s. the chapter 
105 8 fautes/- a hs 11 oath A | F , 4 b. 
8 . bad la. i OTE STE} 
"Saves 3 a la Ravigotre, | Sauce A Ia Carpe, 
Sauce à TEſpaghole, Sauce à FItalienne, 
Sauce A la Sultane, Sauce aus petits cuts, 
Sauce à Fee, Sauce piquante, 
2 'F © Sauce a PAngloiſe, en a la Ree.” 
NANA vlodchs; with £4 53965 OT ig 7.8 
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4 1, 0 UZ Morelles, - © Fat Hs 5 8 e 
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7 40 4 Cbieten with Cruſt 4 Bread | EY 
Take a fine chicken, or two, according to "Ul i 
fize of your diſh make a ſtuffing of their hvers, _ 
and roaſt them, wrapt in bacon and paper; when 
they are done, ſerve them with a ſauce made thus: 
Take a little tweet oil, and fry in it two eruſts of 
bread; let them drith; and do two onions cut in 
Alices in the ſame oil; when they are three parts 
done, add parſley, ſcalliens, fhalots, and the liver 
e 5 of POT — cut fmall, and wy 8 8 
b 88 


Wh: ona and | anchovies; | ow” SSRN, ky e 


eee . 2 21 ee | 9 


full a C's Skitn: the: fat off, and FM hay the 0 

_ Tonga; with pepper and ſalt; let it boil- gently a 
zarter of an hour, and ſerve the erde wir | 
he 1 Wan at the fide, 2 875 7. 


4 8 5 3 e 


'D dreſs Chickens 4 6 3 . 8 bo. 

| Take a veal ſwWeetbread, 725 boil a Dam — 

ö 75 oh Vater, and cut it into littie dice, with ſome muſhj- 

rooms; put it upon the fire with butter, a bunch of 
n and ſcallions ; ſhake in a little flour, moiſten 
it with gravy, adding ſalt and whole pepper, and 
let it ſtew full half an hour; let the ragout cool, 
and put it into the bodies of two middling-ſized 
chickens, after having ſinged and drawn them 
then having ſewed and truſſed them, put them 

upon the fire, in a ſtew- pan, with ua little butter, 
taking care they are not diſcoloured, and the 
roaſt them, covered with bacon and paper: when 
the chickens are done, and the packthread taken _x 
off that ties the paper, ſerve TD nach: e : 
2 . See the Sauces. £7 1 


. Wo I 5 

Tale 2 a . chicken, or two, if * 8 Call; "BEG 
put the livers again into the bodies; as with game; 
truſs the feet upon the ſtomach, leaving the head 
and wings untruſſed, and ſtew them with a little 
broth, a bunch of parſley, ſcallions, three ſhalots, 

tvvo cloves, the halt of a laurel-leaf, ſome leaves af 
| babl, a carrot, and a,parſnip cut ſmall, falt and 
whole of the fan When the whole is done, take 
Atom 0 and : mix 9 8 it a: ma} 5 
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bolled ind ſhred; very fine; 3 it oyer the fire 
with a bit of butter, about the ſize of a Wanne 
"lt in. flour, and ſerve i it over the chickens. to 


25 40 Chickens with 1 Wh % - 


"Take two fine chickens ; after having. 1 
and drawn them, ſeparate the livers from the gall, 


* mince and mingle them with a bit of butter, par- 
| fley, ſcallions. ſhred, ſalt and whole pepper: put 


this little force-meat into the bodies of your 


j . and truſs them in the manner of a 


young turkey: put them over the fire in a ew” 


pan, with a little butter. or hop's lard, and then. 


cover them with a little bacon and paper for 
roaſting: when they are done, have ready ſome 
cauliflowers, ſtewed with water, ſalt, and butter, 


5 and well drained, and diſh them with the chickens; 
pour over them a ſauce made with a little cullis, 
butter, ſalt, and whole Pee and thickened "UDO DD 


tg fre. S 


4 Chicken y ls Pall. * 

OY a e in two, having l Fo 3 
it, and put it over the fire with a bit of butter, a 
clove of gatlic, two ſhalots, muſhrooms, parſſey 
and ſcallions,' the whole. ſhred fine ; then ſhake. 


in little flour, and moiſten it with a glaſs of 


white wine, and as much broth, adding falt and 
whole pepper, and let it boil, and reduce to a, 
Thick auce: fam off the. fat before Nan e it. 


K 7 5 * 
i LEY «4% 
4 * 


Wy 46 4 * 1 with Cheeſe... 5 8 
e drawn and truſſed two pj: andy IS IE 


& back bone a ned and Wee with the - 
5 ? 3 Ze : 2 * 4 carers ©. 
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e PE 255 them into a Sh; ave the 
fire, with a little butter: moiſten them with half 
a glaſs of White wine, and as much good bfoth, 
' adding a bunch of parſley, ſcallions, half a clove 
N garlic, thyme, and baſil, two eloves, half a 
- Jaureleaf, and a little ſalt and whole pepper. Let 
the whole fimmer over a ſlo Fre an hour; then 
: take out the chickens, and thicken the ſauce with 
2 bit of butter, about the fize of a walnut, rolled 
in flour; then take the dith you ſend to table, and 
put a part of the fauce into it, ſtrewing over it a 
mt bandfult of gruyere cheeſe, grated. Lay the 
=—_ chitkens upon it, and grate as much gruyere 
cheeſe over as you put under them: ſet 1555 din 
upon a ſove over a flow fire, and brown the cheeſe” 5 Tn 
1 with a ſalamander; when it is of a fine colour, 
and all the ſauce conſumed, ſerve it hot. If your | 
. e be Wet: ſalt, 2 need i not CEE 5 IE Like - 7 
HS 2 | | FEES 
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| Parboil ſome leaves of tarragon, ſqueeze and 

chop them fine: draw and trufs two chickens, 
. mince the livers, and mix them with à bit of but- _ 
teer, the chopped tarragon, ſalt and whole pepper : : 

put this little force-meat into the bodies, and ſet 

the fowls over the fire in a ſtewt pan, with forks. 

flat or butter. Then put 4 thin flice of bacon 

ce e of each, and roaſt them. Put the 

remainder of the: tarragon into à ſtew-pan, with 
the two livers, and a bit of butter, about the fize. 

of a walnut, rolled in flour; the yolks' of two 

_ _ eggs, half a glaſs of gravy, two ſpoonfulls of 


— 
* 7 


14 J. 8 


Bro b, "6a Whole Pepper, and a Re: of vinegar: 2 5 
12 e 1 es Eee OREN. 


* 5 5 5 ; : 1 f . i : 
” Is GI. K p ” . 
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alen the: ſauce over te fire, EY. that N 


| farve it e over the chickeus. Tr 5 535 V 
55 ht 1 1 : FT s OY, 1 | 
43 0 6 G Chir bent en „ 5 199 


e a dozen of ſmall white onions; 1 13 
Saw into cold water, and take off the firſt ſkin's _. 
cut two middling· ſzed carrots, and a parſuip ,; 
about' the length of two fingers, ſbaping them 
round, in the form of a ſtick. Burn a little bie 
of butter, and ſome flour in a ſtew-pan, till it be- 
comes the colour of cinnamon, turning it often 
upon the fire; moiſten it with a glaſs of white 
wine aud as novels. broth; and put in the carrots; | 
ſmall onions, a bunch of parſley, ſcallions; half a 
_ clove of garlic, thyme, ul two cloves, half a 
kaut ſalt and whole pepper; let them boilhalf 
an houtover a ſlow fire ; then take one large clickes  : 
(or two ſmall ones), ſet it. Over the fire in fat or N 
| butter a few minutes, and cut it in four quarters 
put it into the ragout, and if you-cheoſe add the , _ 

| liver, the neck, the wings, and the feet! let it 
boil an hour gently, and when done, ſkim: off the _ © 

fat; add anchovy nad and one N wing, : 
- TOs ang: ſerve 1 it hot. 2 

a AAS 635; 8 A 1 IEP wy 8 "5: 
nil ad 275 440, Cin ala Fardimiere. = 1 
1 e two middling-ſized chickens, 8 _ 5 
fret, that you may peel off the ſkin, cut off is - 
© Fpurs,' and, having truſſed them in the bodies, „„ 
put them over the fire, in ſome fat or butter 
Cut each chicken in two, and make it flat with 
the cleaver; Then have ready ſome hot butter, 


i belong a Teallions, a.clove of garlic, and. ſome 
. CC ee eee 


I 


4 116 5 1 

e . W cut anal, galt nd as 
pepper, and let them ſteep in it an hour; keep as 
much of the butter and herbs to the chickens as 
Fou can; grate bread over them, and broil them 
over a ſlow fire, baſting them with the reſt of the _ 
butter and herbs: when they are done of a good ES. 


colour, ſerve them with a ſauce made with a little 
" gravy, three ſpoonfulls of yerjvice, ſalt, whole 


pepper, a little ſhred parſley, and Bee over 


g . ae with the yolks of ies eggs. 


& 


N 5 3 45 . Chickens with Ge 8 
| 8 er 2 1 nth butter into a. apa Fg 8 


roots, a parſuip cut, two or three onions ſliced, a 


| clove of garlie, a laurel- leaf, thyme, baſil, and two 

cloves; ſhake the whole over a flow fire, till they 1 

ate a little coloured, and then moiſten them with 

a. glaſs of white wine and as much broth; let 

them do ſlowly till half is conſumed; ſtrain off the _ 

WG broth, and put into it a bit of butter, about as 
= big as half au egg, rolled in flour, with as much _ 
s © :chervikas you can hold at twice in yourfingers, cut 

| = and 
aire it over your chickens when * are anat. : 


very ſmall: thicken the ſauce over the 


r = 
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We dreſt or Pa au 3 


1 Draw two chickens, mince and mix 8 livers 
_ with ſome butter, parſley, ſcallions, two leaves of 


tarragon, and two or three branches of chervil, the 
whole ſhred fine, ſalt and whole pepper: ſtuff the 
chickens with it, truſs them, put them over the 


1 
. 
a. 


Out m4 0 7 You P46 wie” ru — OY ns 
, TSP 2 par ans Zn « _ S 


; fire a few minutes, with ſome butter, or the greaſe 1 
of the pot, and roaſt them, covered with bacon and 


5 paper”: : put: into a e the butter in e > 
1 5 | tne 
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the chickens were put over the fire, with two roots 
and two onions ſliced, a clove of garlic, thyme, baſil, 
two cloves, and a laurel-leaf; ſet the whole over a _ 
Now fire, that they may not change cojour, and add 
__  aglaſs of white wine and as much broth; let them _ 
boil gently half an hour, and ſtrain off the liquor. 
Then take ſome fallad herbs, as tarragon, pimper= _ 
nel, chervil, chives, and garden cteſſes, of each ac- 
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- #7 | N 8 : 5 | . - 8. 
=o 8 „ COT 4:45 | 
he 41 RN | 
R 7 / F 5 : a 5 x „ 5 ' | 


cording to its ſtrength, the whole not making 


more than half a handfull, and ſhred them very 
fine: Jet them infuſe in the ſauce half an hour 
over a ſtove or chaffing-dith ; ſtrain off the ſauce, ' 
ſqueeze the herbs well, and thicken the ſauce over 
tlie fire with flour and butter. 


Obi bent with a Sance of ſour Grabes. 
Draw your chickens, and ſtuff them with the 
- liver mingled with butter, parſley and ſcallions,” | 
| Thred, ſalt and whole pepper, and roaſt them: 
put a bit of butter into a ſtew-pan, with two 
onions, a clove of garlic, parſley and ſcallions, a 


— 


Carrot, a parſnip, and two cloves: turn the whole 
a few. times over the fire, till it is coloured; add 
ſome flour, and a glaſs of broth; let it boil till 
half is conſumed, and ftrain it through a fieve: 
then take a good handfull of ſour Prapes, that are. 
very green; pick out the ſeeds, an 
into boiling water, letting them boil a moment: 
drain them, and mix them with the ſauce, thicken- 
ing it over the fire with the yolks of three eggs; 
as ſoon as it begins to thicken, take it from the 
fire, and ſerve it over your chickens. © | 
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1 8 Chicken 0 ta Gl, os 
_ d Cut 1 up 4 's icken, and put e a 1 005 : 


* with fp lets, a bunch of parſley, ſcallions, a _ 
3 clove of Lint e a: Heel: en thyme, two cloves, 
5 : 300 925 of butter: ſhake uit over the fire with _ 
| ſome flour, and moiſten it with a glaſs. of white _ 
Wine, ſome broth, and ſome grav) „to colour the 
_  Tapgout, falt and 8 Far % 51 it bei Two N 
a Face A thick ſauce. TIES 


| 15.4 4 
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FN tk Of, . 271 7 . 
5 Ps Chicken and young Þ Pe” „ 


; al up a chicken, and put it into a ſtew-pan 

. with a pint of young. peas, a bit of butter, and a 

| bunch of parſley an ſcallions; ſhake it over the 

fte, put in ſome flour, ha equal quantities of 
| - gravy. N broth, and let it bail and reduce to a 

Wel ſauce: do not add any alt till a moment 
before you. ſerve it, als 5 my FF Pat; in * 
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55 A Che . 5 „ 
5 Take 4 roaſted chicken. that has bio „ at 5 
table, cut it up, and ſpit every piece upon a ſilver 
ſkewer, or.. upon ſmall oy ſkewers; dip the 
pieces in an egg beat up, aud ſeaſon each with - 
n lalt, pepper, parſley and | ſcallions, ſhred. fine; 7 
cooper them with grated. bread, and, dip them in 
1 ſweet oil or butter; L again grate, read over 
F them, andgrill them ove a flow fire, baſting them 
gently with 3 fexve them a or N a gravy 
tauce, 5 9 Tg . r e., * 


„ 1 


7 5 a IP * # 
. 
: F 
* 2 i OR, 
* 0 | m 2 f 
— 1 — 25 
0 > : 
*” - I % z 1 7 
* 8 
2 3 
* L 4 
N . 


5 5 A : O 7 8 3 * : « 
( . ; I . 8 7 
* - 
* * v 
5 ; , 1 
1 7 1 « * * * 
9 
* a =p * 
pie 28/0 1 10 EX Mi 
. 4 — 
4 
x7 7 * 
; 1 85 
? ; 45 . - 
* * 1 7 


Ts 7 marinate PO 5 
iet Weh up, and ſteep and fry- them in the 
| fame manner as the breaſt of 1225 (page 20 


5535 e 2 abt 
Take 8 1 bones without W the Kin. 
5 "ay fill the chickens with a ragout of veal ſweet- 
| bread; tie them with packthread to make them 
1 5 appear round, cover them with bacon, and wrap | 
them in a linen cloth; ſtew them in white wine, 
with good broth, and a bunch of herbs, and ſervs 
e wah fauce VEſpagnole. 1 See the es en 
%% v3 
1 Tate two chickens, truſs them, and put them 
into a ſew-pan, with a hit of butter, à glaſs of 
white wine, ſalt, whole pepper, a bunch of parſley, - _ * 
a clove of garlic, thyme, laurel, baſil, and two © * 
cloves. Stew.'the whole over a flow fire, till the 
, ſauce jellies and hangs to the | chickens; | take 
them up, wet them with an egg beat up, and 
grate bread over them; then dip them in but- 
ter, again cover them with grated bread, and grill 
them of a good colour; ſerve n either Wh ds or 
| FWD: a : gravy ſauce, ſharpened. F 


De 383 1 
wy They are both excellent to make good 1 
7 and jelly for the ſick, with ſome knuckle of — 
and to make blanc-manger. They are ,gbod. alſo - 
to make ſtrong jelly broth, and are uſeful to give 
bh 5 15 to Fu forts af I ſauces d ae e 
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Dime Ways to dreſs a reste or a 2 Tinker. 5 
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75 . 50 Cen ant or h . 
. Take the giblets of two or three eee com- 

ig the wings, feet, liver aud gizzard; TG 

_  fraldand pick them, and put them into a ſtew-pan, 

with a bit of butter, a bunch of parſley, ſcallions, _ 

a clove of garlic, thyme, laurel; baſil, muſhroams, ' . 
and two cloves ; put the whole upon the fire, ane | 

| ſhake in ſome flour, moiſten it with ſome water 
or broth, and ſeaſon it with ſalt and whole pepper, 

letting it ſtew and conſume to a thick ſauce. When 

you are ready to ſerve it, take out the bunch of - 

Herbs, and thicken it with the yolks of three eggs 

beat up with cream; and, laſt of all, add a daſh of 

verjuice or vinegar. If you would fricaſce your | 

giblets brown, after having floured them, moiſten 

them with equal quantities of broth and gravy, 
letting it reduce to a thick ſauce, To dreſs gibC- 
lets with young peas, put them into a ſtew-pan' 
oyer the fire, with a piece of butter; flour, and 

moiſten them with an equal quantity of brotn 

and gravy, "OE 1 18 7 HOT . to a W 5 

: lauce. 1 5 


— 4 : 5 > - 3 Pe 


Ts drefe ol Ti hs : "8 
25 . 3 and lard them, fafaing n | 
5 with falt, pepper, ſhred parſley, ſcallions, garlic,” PE, 
and ſhallots; ſtew them in a veſſel no larger than 
will contain them, with a pint of white wine, ſome 
broth, onions, and a bunch of herbs, ſalt, aud 
. Pepper, | let ths em do . Wen 8 turkey is 
| done, 


2 


» 


. "Avg ofthe tbe! and reduce it to a dene „ 
jelly; leave it to cool, land ſpread, it over your 
turkey ; if there be any left, put it into the body. 
Serve your turkey in a diſh, upon a napkin, and 
| garniſh it with green. parſle 2x With theſe turkeys _ 
you may make fide diſhes à la braiſe ; as, brezoles, 
n deaus, ſide diſhes? a ” BOS, DEANS two 
Ker 85 | 
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2, 7 1705 hs EI of a 7 i” a eng 

Farbell and cut a veal ſweetbread 1 in large dice, fe 
- muſkrooms cut the ſame ; mix them to- 
gether with ſome grated bacon, parſley, Ur pin, | 
bafil, and ſhalots ſhred fine, ſalt, whole bog * 
and the yolks of two eggs. Have ready the egs 
of a turkey, well picked, and the bone taken out, 
excepting the end which joins the foot, that 
muſt be left. Put the veal ſweetbread, with its 
ſeaſoning, into the legs; ſew them, that, none fall 
out, an do them à la braiſe with a glaſs of white 


1 wine, as much good broth, a bunch of parſley, 


ſcallions, and a little ſalt; cover them with thi. 1 
flices of bacon, and ſtew them cently. When 1 
are done, and the ſauce nearly conſumed, ſkim the 
fat off what remains, take out the bacon and herbs, 
and put in two ſpoonfulls of cullis to thicken” it; 
or, if you have no cullis, a bit of butter, about whe 
ſize of a walnut, rolled in flour, and a little boiled 
parſley chopped fine. Thicken the ſauce over the 


tire, and ſerve it over the turkey's legs, with the - 


- up of a. e or a daſh of eee #1 


"The Le as of Tk 7 bs Crime" | 
5 1 they have bara already es at table, Ma not 
ff.... wall pon. lad 0 
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e them, but otherwiſ, ard: 1 wth i 


bacon, and do them as follows : Put a bit of but- - 


ter, about as big as an egg mixed with a {poo onfull 
of flour, into a ſte w- pan, with ſalt, pepper, er, feal- 
lions, a clove of garlic, two ſhalots, thyme, bafil, 

three cloves, 2: laurel-leaf, a few coriander feeds, | 
and. a gill of milk, aud New, them over the 
fte till they boil; chen put in the legs of your 
turkey, and let them boil very gently; when they 
feel tender, take them out, aud leave them to 
drain; then take the fat off the ſtew, dip the legs 

into it, and cover them with grated bread; — 
them over a flow fire, and baſte them gently. with 
the remainder of the fat. Then put half a glaſs 
of gravy into a flew- pan, with {alt and whole pep- 
, 3 55 it up, to ſerve with the . legs. 5 


| 4 8 2 TP Eſcalope,. 

„Tale of — legs, and prepare chem bee 
to the former precedent. There remains the wings 
and the bhreaſt to make the eſcalope: cut them in 
ſmall thin ſlices, aud arrange them in a ſtew⸗- pan, iu 
layers, ſtrewing between every layer parſley, foal. 
lions, ſhalots, baſil, and champignons, the whole 


1 7 * * 5 * 
; + e 
” 1 . 8 * * 


cut very fine, ſalt, Whole pepper, and a little ſweet 


oil: cover them With thin flices of bacon, and 
ſtew them gently over a ſlow fire: hen your ſtew. 
3s. half done, add to it half a glaſs of white wine, 
+ aid let it continue on the fire 1 done; then kim 
the fat off, and ſerve the ſauce upon the eſcalope. 
If you have any cullis, put in two ſpoonfulls to 
- thicken it, aud add the) © of a Jemon, ot or a dan 
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Tale a PE turkey, bone it, att; Vinh into ks . 
- carcaſe a little ragout, compoſed of large livers, _ 
. muſhrooms, and ſtreaked bacon, all cut in ſmall _ 
dice, and mingled with ſalt, fine ſpices, andſhred . 
_ parſley and ſcallions.” Sew the turkey and gire 
it the form of a loaf; then put a thin ſlice of bacon 
upon the breaſt, and wrap it in a filtering cloth. 
Stew it in a pot that is not larger than will con- 
tain it, with good broth, a glaſs of white wine, 
and a bunch of ſweet herbs.” When it is done, 
take it out of the pot and keep it hot. In the 
mean while put the liquor it was done in into a 
ſtew- pan, after having taken off the fat, and re- 
duce it to a ſauce, adding two ſpooufulls of cullis. 


8 Then unwrap your turkey and take off the ilter- 
ig cloth and the bacon, 5 og Us hs "= 
| my 0 it ace the ſauces. 8 405 55 . 
5 e d b Pb. „ 
1 TE os ready prepared for Pr es 170950 — 
it a little upon the breaſt to make it flat, and truſs 
the feet in the carcaſe ; put it into a ſtew- pan with _ = 
A bit of butter or bacon at the bottom, parſley, 5 
ſcallions, champignons, and garlic, all ſhred ſmall. = 
Set it over the fire a few. minutes, and then put Li 
it into another ſtew-pan with falt and whole pep= _ ith 
per; cover the breaſt with thin ſlices of bacon, _ 1 
a glaſs of white wine and the ſame quantity of L 


| broth, and ſtew. it over a flow fire; then take off | 
the fat, and put a little cullis into the ſauce to 
thicken it. A young fowl or Sicken mT; hex: - = = 
: Aen. the ſame manner. | „„ 


8 - 
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* Draw a [fue turkey, take out the bones OO, 
it in the ONE £ manner as ris! rig en e os 
FFV fo aha ooh ON 


4 
2 
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Ee 919 2 he A ; Balboa ai, 
Take out Hobs! bones without Wende hh Ain, 
aud cut the meat in ſmall: thin ſlices, doing it in 
* ſame manner as pig cheeſe, (page 97). To 
ſerve i it as a ſide diſh, take it out of the veſſel it 


Is . into while it it is s bot, VEE 27 it with A _ 


1 


* 


3 Pete 45 pals Turkey. RAT EE ls TT 
5 Take a a; 5 prepared for eff mg abt it in 
two, take out the bones and put upon each half a 


force- meat. Then roll up each piece, tie it 
with pack-thread, and ſtew it, having covered it 
with thin flices of bacon, with a glaſs of tis 
wine, as much good broth, a bunch of , 
ſcallions, a clove of garlic, a little thyme, laurel, 
bail, ſalt, pepper, two cloves, two onions ſliced, 
a carrot and a parſnip ; the ſtew done, ſkim the 
fat off, and ſtrain the fauce, adding a little cullis | 
to thicken it, and ſerve it over the meat. Inſtead 
of this, you may put any other e or 5 
Ju en W e eee | 


7 4, the en of a Turkey 
© They are done a la braiſe, as the neat's bange, | 
3 11), well ſeaſoned. When they are cod 
dip them in the fat of the liquor they were ſtewed 
os cover them with grated _ and n . 1 


— 


of a 8 colour. Serve them dry in the ſceond 
courſe. If you would have them Ted, dip them 

in an egg beat up, and cover them with grated 
| bread; fry them of a good colour, and garniſh 

them with fried parſley. Some put a force- meat 
. the feet, bolhrs. the bread is grated o over 
7 | os fl 


"— 4 AD 
: 9 3 Ne * 5 * 


5 1. ref th rin, 45 e qvith ful Ou, L 


and Cheeſe. 


. Take fix or eight-pinions which you have ſcat. 5 
5 5 parboiled and picked, and put them into a 
5 8 with a bunch of parſley and ſcallions, 
two cloves, half a laurel-leaf, and a little baſil z 


1 or moiſten them with a glaſs of white wine and 


as much broth, and let them ſtew over a flow fire 
balf an hour; then put in at leaſt a dozen of 
ſmall onions, having boiled them a quarter of an 
hour in water and taken off the ſkins, a little ſale 
and whole pepper; let them ſtew till they ate 
done, and then take them out of the ſtew- pan to 
Arain; ſtrain the ſauce through a ſieve, aud if 


* 


there be too. much, reduce it over the fire, and 


do table, and put a little ſauce into it, and over 
_ that half a handfulł of Byers: cheeſe grated 3 diſh 
mall onions between) upon 


the pinions (with the 


thicken it with a bit of butter about the ſize of an 


egg mixed with flour; then take the diſh you ſend 


it, and then pour over the remaining ſauce; cover. 
it with more grated cheeſe, and put the diſh upon 
your ſtove that the ſauce may ſimmer till it is 
_ -quite conſumed ; then brown ir t wies A | a: At 
and lere it hot. e ae 9 PRE ik 


I 


3 tn EA Up 1 eg, nod ore 99, —— — 
= — 5 44 n * &. * * 
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5 5 having ſcalded and picked, lard them with | 
mall bits of bacon and let them boil an inſtant in 
- water, then ſtew them in the fame, manner. as the. 
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* are done in the ſame manner as e 15 


fs : 8 * 
= 
$4 2 4 1 


Ta make a os II of baun, „ 
ke ten or a dozen turkeys, or fifteen — 


en ala bourgevile,, (page go)... Pa 7 


7, flew. FJ Sag the Shan 72 Tay. * 3 . 
Wen they are patboiled aud picked, put — TO 1 


: 25 a ſtew- pan upon ſome flices of bacon, with 
two ſpoonfulls of. ſweet oil, a glaſs of white Wine, 
as much broth, a bunch of parſley, ſcallions, two 


bY cloves of garlic, thyme, laurel, bafil, two cloves, 


5 Pepper. 
At lleaſt a dozen of ſmall onions, having Prey 


falt, whole pepper, and ſome coriander +, „ 
When they are done, ſkim off the fat, train the 
ſauce, and add a little cullis to thicken it. 
| the ae wed with, a linen 1 and frye * 


Dry 


yo 


r 7 
== , 


; ; > * 3 * 
; 5 * 8 : * 
3 bo, 


tre Rog 0 ME Pons + en MAT EN 5 
7 5 rot butter and a ſpoonfull of flour, aud 19 
1 it with a gill of white wine and as 
much good broth; let the pinions ſtew with - Bp 
bunch of parſley, ſcallions, two cloves. of garlic, 1 
"thyme, laurel, bafil, two cloves,. falt and whole Do 
When they are. about. half done put. 0 5 5 


them and taken off the ſkin; ; cut ſome bits of 


them. two or three times over the fire with Patios, 


bread about the ſize of half a crown, and turn 


Os 


voi pu” N 


ll they are Can The ragout + Gnithedy * 4 
few whole Lepers, and diſh up the pinions, Wi 
the fried bread over and OO thinks. 1 Ne 
— ſaute over e e e eee „„ 
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„ The | amb,” APY Nous Bass ee 5 
Stew them with a little good broth, 2 bed „ 
1 herbs, ſalt, pepper, and, if you will, «little 
ſtreaked bacon, Take half a pint of peas ſtewed 
with ſome broth, the ſtalks of fcallions, and ſome „ A 
| parſley; ſtrain them through a ſieve, and pf in 
the pinions, though already done, to give thema ( 
flavour; ſerve the ſoup over the pinions and the 
bacon, in a tureen, and dals care that i it be neither 5 ; 


co o thick nor too chin. CC 8 


x 8 N . ESD in 543 7 1 l 15 5 £9 . La = 
2 "The fam, 0 Sp af Lat. 4. 7 5 
ey are done the ſame as the preceding with. "- 
5 dhe peas ſoup, with this difference only, that in 5 61 „ 


be of hors rej you do not ue ACN? or 1 
v1 þ fel G 2 cd k 


Te ſame; 

1 a Tagout of ſmall onions ee pe to the 

| paſo (page 125), and put thefowl or turkey pi. on 

- rions-into/a ſtew- pan, with a little broth, a bunch k 
13 3 ſalt and whole pepper; ſtew! them; and 
when done ſtrain eff the broth” (having taket off 
the fat), and put it into che ragout ofodionstogive 

: ia Eo Serve A thick ſauce over the dies. ; 
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: £5 4 by wt | He: fame] MA eee 10 . 
Pig fn flices of veal at the bottom of a ſaws 
En and the pinions upon them, covered with thin 


lices of bacon; - > in a . of ſweet herbs, 
bu 5 5 | 5 e 5 8 N 
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1 ls 2 i 4 1 of WIPER wine, 

and half a laſs of of good broth; let them Rew gen- 

tly, and when they are gane, put two ſpoonfulls | 
ol cullis into the ſauce, ſtrain it and ſkim off the | 
flat. Serve the pinions well dried, and the ſauce 

2 over them. Pinions done in this manner, without 

| Fine: Tay: be ſerved with wy, lan or 9 you | 


Tt, or a Pim a ha Sainie eben 
Stew them gently with a glaſs of broth, half a 
_ glaſs of white wine, a bunch of ſweet. herbs, ale 
and whole pepper; when they are done, and the 


ſauee is ſufficiently thick to ſtick to them, let them. 


| cool; dip them in oil, and cover them with grat= 
ed bread; then wet them again with oil, and grill 
them of a good colour. Serve them dry, or, if 
vou like- it better, with a clear well-flayoured 5 

5 Fowl or turkey pinions may be alſo. fried, 
with this only difference, that inſtead of dipping _ 
them in oil before you put bread over them, Wer 


1 — 8 re W Sal ag with an eg beat i 


'D dreſe Fouls Coral 3 15 8 TY 
| When tender they are roaſted, and perl with. - 
gy ws ſame ſauces and ragouts as the chickens, (page 


* 


1 But if you do not think them tender - 
enough for the ſpit, or chuſe to diverſif uy them; - 
83 


there are many ways to do them à la braiſe; they 
may alſo be made into fricandeaus, See frican- 
ks of wats 5.or. one: $ la Ns e 2 
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Having drawn and truſſed i it, put a bit of butter 
1 onions cut in flices into a ſtew- pan, and 
the fowl over them with the breaſt downward; _ 
cover it with two fliced onions, two roots fliced, 25 
a bunch of ſweet herbs, and a little ſalt ; ſtew i it 
over a Now fire, and when it is half done, put in 
half a glaſs of white wine; when it is done, ha- 
1 ſkimmed and ſtrained off the ſauce, ts into. f 
1 a ye ers and ferve i it over the fowl. „„ OY 


C255 7 he forge; een revs Plates, 

1 . ws drawn and truſſed your fowl, put it 

over the fire in a ſtew · pan with a bit of e, 
_ alt, pepper, parſley, ſcallions, champignons, and 
a little garlic; the whole ſhred fine. Put into tze 
bottom of another New-pan ſome ſlices of . bo J 

and the fowl, with all its ſeaſoning; cover it with, * 4 
thin raſhers of bacon, and let it ſtew over a very _ 
. hw fire; when it is“ _ {kim the fat off, and W 
ſtrain the ſauce, addin poonfull of cullis, i es 1 4 | 

Y a daſh of verjuice, xs Fain. to ſee that it be well | 


; ' flavoured, "al ſere it over the fowl. 4 5 
„Tale a fowl, ether raw, or n . Kon WF W 


* and ſerved at table; cut it up, and ſtew it wit = 
good broth, and ſome. cullis, ſalt, and a little 5 N 3 
whole pepper. When it is done and the ſau ee ä 
ſufficiently reduced, put into it ſome flour, and 
parſley boiled and ſhred 28 and Ne nas 2 8 
. a 1 15 e 2 5 5 
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23 ke Take . hoes 5 ee or 3 . 10 „ 
55 l better the wings, and have ſix ſauſages, ſomo 
ſtreaked bacon cut into Alices, ſome Fall white 


=: 7: onions parboiled; and ſtew them together with a 
TS little broth; covered over and under with raſhers 
3 of bacon, two ſlices of lemon and a bunch of {ſweet 
| 8 : herbs. When the whole 18 done, take it out to 
grain, and diſh it for table. Then, having ſkim- 


mad off the fat in the ſtew- pan, ſtrain. it. tols 
tit up with a ſpoonfull of cullis, and ſerve, it over 
mem A nee fowl 1 by. e drefſed_ in 008 ”— 


. 3 dreſs a. Fare 650 3 1 25 th 7 
— Tae a ſine tender fowl, and having te it, 


; mince. the liver, with ſome bacon grated with a 
Fnife, parſley, ſcallions, and . ſome muſhrooms, 
' , ſhred fine, add pepper and ſalt, and baving mingled - 
the whole together put it into the carcate of your - 
_ . fowl; ſew it that none of the ſtuffing fall out, hug ” 
put it upon the ſpit covered with bacon and paper. 
When it is enough, ſerve it with a ragott of ſmall 
white onions, made as follows: Slice your onions | 
and let them boil, a quarter of an hour in water, 
then throw them into cold water ; take off the firſt 
kin, and boil them in ſome ers When 2 
I are done and drained, put them into a good eullis 
| well ſeaſoned, let them boil up a few times u 
Four ſtove, and ſerve them with the fowl. Chick 85 
ens with e, are done i in x the aan manner. 1 
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1 a food fowl plucked 1 4 IKE, and make” 


1 ſtuffing of its liver, with grated bacon, ſhred 


1 ſcallions, ſhalpts, 5 an the y olks . 5 : 
eggs, pepper and falt. Stuff your fowl with it 


and ſew up the two ends. Then put it over the 
fire a little in a ſtew-pan. with butter, and after- 


_ wards roaſt it, putting ſmall narrow ſlices of ham _ 
And new bread, the length of the fowl, round i BE 
Cover all with ſeveral ſheets of white paper, in 
ſuch a manner as that neither the fat nor gravy can. 

tome'out.. Roaſt it by a very flow fire, and do not 

baſte it: when Fou take it from the ſpit, be cares - . 
Full to put ſomething under it to catch the gravy. _— 
Pity 12 and pur the flices of. ham and ne 7 bread af HE 


| 1 


1 | 2 2 : 
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1 Take a fowl, truſs it, lard it with $f ad f 
| ſew it with ſore white wine, a little broth, ſix 7 


| large onions, carrots, and parſnips, cut properly ; a 3A 


bunch of parſley, cloves, ſcallions, thyme, laurel, | : 
- baſil, two flices of lemon, pepper and ſalt; let it 
ſtew gently, and when done, diſh. your fowl with 


the onions and roots. Serve it with the ſauce well 


: {kimmed, and, if Rm 9 5 0s. add a Ro of 


1 8 * 


— * 


N 0 1 A EEE 5 
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Stoff it | i its own liver mingled with a Figs Wer 


W wine ſhred parſley, ſcallions, and garlic, ſalt, 
Whole pepper, and the yolks of two eggs: roaſt 
e when dane e it with a lirtle hot butter, 
. „„ „„ «4-5 ole 


or 1 tha yolk of an Sax kay We no cover it ith. 
rated bread ; let it remain at the fire till it is of a 
je brown, . and ſerve it with a ſauce made with 
Half a glaſs of broth and a hittle vinegar, thickened. 
over the fire with a bit of butter, about half the ſize 
of an egg, rolled in flour, and ſeaſoned with Ep 
whole N and a little grated BOING: 


5 * with C „ 
le a good fowl, and having heated the 1 — 
to peel them, cut the claws about the middle, and 


' truſs it ; tie it round with packthread, aud put it 


into a ſte - pan juſt large enough to contain it, with 
a bit of butter, two ſliced onions, a root, a parſnip, 
a bunch of parſley, ſcallions, a clove of garlic, three 
cloves, two ſhalots, falt and whole pepper, and 
moiſten it with two glaſſes of brech, a glaſs a 
white wine and a ſpbonfull of verjuice ; let it ſtew 


200 gently, and when the fowl feels tender ſtrain off 


the broth (court-bouillon), reduce it over We; fire 
| toa ſauce * ferve 3 it oyer the fowl. 
| "Te fame, roafted in 6 Craft, 5 1 
: Make a paſte with flour and butter, two ebe, 
| water and ſalt ; it ſhould be made an hour before it 


| 18 uſed ; then take a tender fowl, and having drawn 


8 it, put into the carcaſe a ſtuffing of the hver, min- 


rled with ſome crumb of prend ſoaked in cream, 


F 


9 


the 1 of two eggs, ſhred parſley and ſcallions, 
and a 1 deal of grated bacon or good batters 


then put it upon the ſpit, eover it with thin flices . 
of bacon, and afterward with the paſte, beat with 
the rolling- pin till it is about the thickneſs of * 
| W | Moiſten the 2 of 1 LE to 


80 "cloſe © 
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5 1 . 0 133 10 bh 125 
cetloſe it, and cover it with ſeveral ſheets of papel, 
tied on with packthread ; let it remain at the fire 

an hour and a half, aud, before you take it up, 

. *untie the paper, that the paſte may be coloured? 
put it upon a diſh, and cut a hole through the 


upper part of the eruſt, and pour in ſome good 


_ fauce, ſuch'as ſauce a I'Eſpagnole, or a la . 
0 Sec the 288 upon Sauces. ST ths 

1 /ame, en Quatritte,. „ 
. „bf a fowl in quarters, and ſtew it between thin 
5 e of bacon, with a truffle, a flice of ham, a 
bunch of parſley, ſcallions, two ſhalots, half a 


= laurel-leaf, ſome leaves of baſil, a clove, a little . 


falt and whole pepper, and a glaſs vf white wine. 
When the ſtew is done, mince, ſeparately, the ©: 

truffle, the ham, the yolk of an 1 boiled hard, 

and ſome capers. Then ſkim the fat off, ſtrain 


the ſauce; thicken it over the fire with r 


butter, about the ſize of a walnut, rolled in flour, 
and put it in the diſh; put the four quarters of 


the fowl in the diſh ; covering the firſt with the' + 


minced ham, the ſecond with the hard egg, the 
third with the e 2nd the TO * the 
. 33% Et ee 
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& The ſome, 2 2 15 e ; 19825 „ 
It is uſual to make this diſh with a fowl that 


"Yap been already roaſted, and ſerved at table. Cut 


it up, or, which is better, when it is almoſt entire, 
take all the meat from the bones, and cut it intothin - 
flices: then put into a ſtew-pan a pint of cream 
or a gill of milk, and when it boils. thicken it wit 
aà bit of butter, half the ſize why an 8 mixed up - 
re, Dr hs K 3 f with 


re 4 


manner. % ·˙ . 
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8 ak PROS adding galt, pepper, two 1 WA 
clove of garlic, parſley, and ſcallions, and let 1 
boil gently half an hour: when it is reduced to 
the conſiſtence of a ſauce, ſtrain i it, and put in the 
fowl to warm, not ſuffering it to boil. If the ſauce 
ſhould not be.quite enough thickened, add the yolk 2 
: of an 50 beat up: when you lerye it, 0 a ay ; 


wag f * a hs 


ani + 
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Lard the upper part of a fowl, and Gill Di . : 


20-7 with liver cut into dice, freaked bacon, and 
eggs. without the ſhell. Sew the. fowl, and ſtew 


it like a fricandeau ; and 1 it in the r 5 


- 3 
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„„ DD marinaie the ſame, „ 
e up your fowl, ſteep and fry it, in the e 
manner! a8 the breaſt of yeal, (cage 780 


1 The fame, au Blanc manger. 
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Pint of good milk, .with e n | 
88 baſil, 11 e ſeeds, till it be conſumed 5 
5 half; ; ſain it through a ſieye, and put in a hand- 

Full of 95775 of bread, ſetting it again upon the 
fire, and letting it remain till s 
up all the milk. Take it from the fire, and put 


e bread has ſucked 5 


in.a quarter of a 2 75 of pork flair cut into ſmall 


bits, Aa! dozen 0 


ſweet almonds 4 85 ſalt, 


grated nutmeg, an and the yolks. of ve eggs; put 


the whole into the carcaſe of your fowl, ſewing 55 


that none fall out, and ſtew it between thin raſhers 


of bacon : moitich it with a little milk, and ſeaſon 5 


| it with 3 855 ande a few. conander Needs; f when it N 


5 3 


. 
Fs 


* 


i ne, and well Arial of its fat, ſerve i it with 
. doo reine. See the ſauces, 5 


i os "The fame, en e 


DR; Cut a 55 fowt 3 in two, take out the bones, 400 1 
| put upon each half a good force-meat, made f 
pPooultry; roll it, and cover the outſide with thin 
_ raſhers of bacon, tie it with packthread, and ſtew - 


4; 


7 f 8 ; 
* th N \ * | 
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{| 


1 . 


it an hour, with half a glaſs of white wine, -godd _ 


broth, a bunch of parſley, ſalt and pepper: when 
it is Gone; ſtrain off the ſauce, ſeim it, and add 


two ſpoonfulls of cullis: reduce it over the fire 


to a = conſiſtence; take off the bacon and 
t rods and ſerve your fowl ou. the kane 8 


12 Lars 


o= * * 


; . 2 : | 


Bi TW: be ſame, with Chien. 


It is not Uſa to dreſs a fowl in this way, unleſs. | 
3t has been roaſted, and returned from table uncut: 


take the meat off the breaſt, mince it very fine, 


and add to it a handfull of crumb of bread, boiled 


in half a point of milk till ir be thick, and which 


has ſtood till cold; add alſo nearly half a pound 


of beef ſuet, parſley, ſcallions, and muſhrooms, cut 
ſmall, ſalt, pepper, anch the yolks of five eggs; put 
| this force- meat into the cafcaſe of the fowl, and, 
8 r the place of the breaſts, draw a knife, 


dipt in an e 15 beat up, over it, aud cover it with 
grated brea 


then put the fowl” upon a baking- 


5 "Sith, over ſlices of baron; cover it with paper, 
-and ſet z it in the oven, or upon a chaffing-diſh, _ 
and brown it with a ſalamander : when, done, fervs 


| F 92 Muse e See the Huces⸗ „ 


i 4 es : 3 85 33 


2 


. 136. * 


ee When it is done, and the fauce jellies, 


it over the fowl, and leave it to cool; then put 
aà bit of butter, Tolled in flour, with a little falt 
and pepper, into a ſtew-pan; thicken it over the 
fire, and, as you pour it over the fowl, ſtrew over 
ated bread till a cruſt is formed over the fowl; 
9 it with a hot ſalamander, and eren it with 


e en See the finces⸗ eee 3 eos 


The ſame, ts „ 


N BY 308 . en oil,” . ws . 
Truss Pay”; lard a fowl acroſs with wa; pieces 1 
of ſtreaked bacon well interlarded, and ſtew it 


with a little broth, ſalt, pepper, and a bunch of 


1 out the breaſt bone, and fill 4 3 of To 


"pot fowl. WI h ſome of. thoſe. ragouts that vou 


Will find in the chapter upon ragouts : roaſt the 


fowl, coveted with, {lices of bacon and paper, and | 5 
ſerve it with a good ſauce, ſuch as ſauce 1 ad 
e or pn la Sultane. See the e | 


m 


YO Yn ag 5 


188 es fred parſley, Fax; ow =P ; : 


roctns, into a ſtew-pan, with'a little bit of butter; 


e them over the fire, and then add a good gill 


of pig's blood, the yolks of four eggs, a quarter of 
a pound of the Hair, a few.coriander ſeeds e 
_ falr and whole pepper ; thicken, the whole over. 
the fire, take care that it does hot boil, and ſtir it 

all the time. When it is cold, put it into go 


"carcaſe of a fowl, which roaſt, covered with 1 | 


of bacon and Papers — ſerve it 8 ſaves 55 
e ns „„ 


* Fl , ; 
g x ; | NE * 
3 = 55 . 
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| EG: HO "7c 1137 oy 5 
WY is a Mb of 75 tug "which © comes Fay the © 
1 Qut it into flices, and ſoak it a quarter of 5 hy 
an hour in water almoſt boiling ;z. then drain it, 
and put it-into a fauce made with e to "vers Vo 
e a _ fowl, VVV 
980 : 8 „ 5 
Take a ha that has been ſerved. at A "on. 
it- in ſmall flices, and heat it in a good ſauce, 5 | 
thickened with flour and butter, burnt till it be 
of a high colour ; or white, as à la bechamel, or 
| ſaves à. la reine, which e wy finda in — e chap: 
. Jt N e 3 


» + 


| Different Ways to dels * 0 and Goozs. 


1 To fluff a Duck. - i 
"Io it by the craw;and enti rely bone i i, raking ; 
care not to break the ſkin: begin at the craw, and 
as you take out the bones turn it; then half fill 
it with a ſtuffing of ſome ſort of poultry, „ 
veal-pye, if you. 8 no other: which is made 
with a piece of fillet of veal twice the ſize of an egg, 
and as much. beef ſuet minced together, with ſhred 
parſley, ſcallions, and champignons, the yolks of 
two eggs boiled hard, ſalt, pepper, and a gill of : 
gream: mix the whole well together, and put. t 
into the carcaſs of your duck; tie it with pack“ 
thread, that none may fall out, and ſtew it à la "I 
braiſe, as the neat's tongue, (page 11). When it 
is done, wipe off the fat, and ſerve it with a 8 
00" of OR 2 Mart of an Stew the 
in Cheſauts | 


\ 


e in a met of white wine ds a little Gall 
_ it wi ke and ſerve Tex us * 4 2 255 5 
85 4 Duck e en . . 


„ wing 55850 and drawn it, cut it into ur 0 
quarters, and ſtew. it in a ſmall pot, with ſome 
turnips, the quater of a cabbage, parſnips, carrots, 
and onions fliced*(the whole boiled a quarter of 


broth, a dit of ſtreaked bacon 


An hour), ſome 
£% the rind to it, and tied, a bunch 


cut in ſlices, v 


7 of ſweet herbs, and a little ſalt When the whole 5 


is done, put the duck into a tureen to ſerve upon 


table, and the vegetables round it: ſkim the fat 


off the liquor in which your. vegetables. were : 


ſtewed, add a little cullis, and ſerve i itin a nog 
2 * over the yegetables and the duek, TY 


The ſame, with Turnb .. 
Take a duck, and truſs it for drefling z hes. 8 


Iittle butter and flour till they are of a fine colour; 

moiſten them with ſome broth, and put in the . 
duck, with a bunch of ſweet herbs, falt and whole 
pepper. Have ready ſome turnips, pared and cut 

13 properly, to ſtew with the duck; if they be hard, 


put them in at the ſame time, but otherwiſe when . 


the duck is about half done: when your ragout 
is completed, aud well ſkimmed, add a dafh of 
vinegar, and ſerve it as a thick ſauce. This is 
called ſerving a duck with turnips à la bourgeoiſe. 


The other way is to ſtew the duck apart, 4 la 
braiſe blanch; and the turnips cut ſmall, and par- 


boiled in good broth, veal gravy, and cullis: 7 777 0 
i POW iis ms 1 it "oe he. Ore ; 
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1 e N au Pere Diuille, 1 
1 Os 85 drawn and truſſed your duck, tis 


it with packthread, and put it into a ſtew- pan no 


larger than will contain it, with a bunch of par- 


ley, ſcallions, a clove of garlic, thyme, ' Jaurel, 


bafil, two cloves; ſome coriander: ſeeds, ſlices f 
onion, a carrot, and a parſnip ; ; with a bit of butter, - 
two glaſſes of broth, and one of white wine; let 


it ſtew-gently, and ben the duck is done enough, 
take he fat off, and ſtrain the liquor it was ſtewed 


in through a fieve 3 reduce it upon the fire to the 


conſiſtence of a ſauce, and ſerve it over the duck. 


Ir may be done 1 in the fame manner cut in quarters. 5 


477 40 4 3 1225 7 © „„ 


e one or two drakes ſcalded and drawn, and 


'eralp them in ſuch a manner that the claws may 


not be ſeen; put them into boiling water, and 


boil them a moment: burn a little butter and 
flour, and moiſten it with broth ; then put in the 


drakes, with a pint-of young peas, and a bunch of 
parſley and ſcallions : let the whole boil gently 


till the drakes are enough, and before KHR them 
add a little ſalt. Serve them with a thick ſauce. x 


TR are dreſſed i in the ſame manner. | 5 


| To roaft and fluff a Gooſe. . 242 


Take a as ma ug large. cheſnuts as you think ne- 
the firſt ſkin, and put them over 


—_— peel 0 
the fire in a frying-pan with holes at the bottom, 


turning them till you can take off the ſecond ſkin. | by 
Keep the firſt to make a ragout. If you have not 
a pan with holes in it, put the cheſnuts into boit- 


298 1 e . FRE * 98 end: 7 | 
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che neſt apart 155 the ragout; mince es offien, 5 

8 and put them into a ſtew- pam with. the meat of 
5 1 four or five ſauſages, the liver of the gooſe minced, 
uo ſpoonfulls of hop's-lard, or a. good piece of 

| butter, a ſhalot, a ſmall clove of garlic, parfley, ' 
1 and ſcallions, the whole ſhred fine; put the whole 
* : pon the fire a quarter of an hour; put this force- 
meat into a young gooſe, prepared for the ipit, 
. it, and ſerve it with a ragout of cheſnuts, for 
WHIP: ſee the he upon e 5 


4 Goofo with Muſtard.” Es 
"Take a young tender gooſe, mince the ee = 
and mingle it with two ſhalots, half a clove f 
garlic, parſley and ſcallions, cut ſmall, a laurel- _ 
leaf, thyme and baſil, ſhred fine, a piece of butter, 
ſalt and whole pepper; put it into the gooſe, and 
boring ſewed, roalt it, baſting i it from time to time 
- with alittle butter, holding a plate under, to pre- 
ſerve what falls. When the gooſe. is almoſt done, 
1 . mix a ſpoonfull of muſtard in SO butter, and con- 
1 71 timue baſting it, throwing on grated bread till it 
1 be well covered. Let it remain at the fire till it 
be of a fine colour, and ſerve it with a ſauce made 
1 with a full ſpoonfull of muſtard, a ſpoonfull of 
|. _ vinegar, a ſmall glaſs of gravy or broth, falr and 
Whole pepper, and thickened over the fire with a 
bit of butter, half the ſize of au egg, rolled in 
ane Kae it in. the dith myth your OO. le 


/ - 


1 Ie % Bl, / 

; For this dich it is uſual to take a N that „ 
not quite tender enough for the ſpit: lard it all 
over. with: __ iraſoued,. and Med 1 ſcal- 


Ts = 


i 


„ 


1 two ſhalots, half a. clove as NE: 4 1 
leaf, thyme, and baſil, ſhred into a powder, ſalt, 
Whole pepper, and a little grated nutmeg. 8 
larded your gooſe, tie it, and put it into a pot nok 
1 than will contain it, with two glaſſes of 
water, as much white wine, and half a glaſs of - 
brandy, ſtill a little more ſalt and whole pepper: 
- cloſe the pot well, and let it ſtew gently three or 
four hours: when your ſtew is done, and the 
ſauce ſo ſtrong as to become a jelly, diſh your gooſe, N 
and when it is almoſt cold put the ſauce over it, 
Hot e it till 1 it 1s quite cold and TOW, T3 
To preſerve Geeſe. 1 
Take 3 any quantity of geeſe you think i areas, 
85 z roaſt them till about three parts done, taking 
Carré to preſerve the fat that drops from them. 
Let them cool, and cut each into four, taking off 
the legs, and keeping the breaſt and wings to- os 5 
1 gether : place them very cloſe one upon the other _ 
in a pot, putting between each layer three or four 
| 3 of laurel, and ſome ſalt: then melt the 
reaſe you have preſerved apart, with a good 
deal 8; hog's-lard, and pour it into the pot, taking 
care that there be enough to cover them: twenty= | 
four hours after cover your pot with a parchment, 
and when the whole is quite cold, put it into a 
_ *dry place to keep for uſe. Take them out of the 
fat as you want them, and, before vlog waſh them. 
in warm water. | 
The legs and wings bf Pas may be 1 in a 
small pot à la braiſe, to lerve with different ſauces aud oY 
ragouts; or covered with grated bread, 1 Te 9 — 
be * a * of e a or 4 remoulade, Which 
| & | max 
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FE A la braiſe, they 1 may Fl be ſerved with Gard 


 . avce, made With 105 ſpoonfulls of muſtard, two. 
ſhalots ſhred fine, a ſmall clove of garlic, falt and 
Whole pepper; the whole mixed with a little broth, 


and thickened over the fire with a bit of butter. . : 


about as big as a walnut, rolled in flour. The 
legs and wings of geeſe fo uſed. alſo to make 
4 e and to put into 8 5 


BTK Tot 5 1 527 Duck 41 Globe. 


It is e the fame n manher "is the tunen en 
ballen, ddd 124). Ei 
. e Son Bf Brixelles, 


? Gut a val ſweetbread 1 in dice, with ſome "=P 

A interlarded, and mix it with parſley, ſcallions, © 
champignons, id two ſhalots, a all ſhred fine, ſalt 

and whole pepper. Put the Ghote into the carcaſs ' 

of your duck, ſewing it, that none falls, out, and 

"ſtew i it. with a thin flice of bacon on the breaſt, a 

5 glaſs of white wine, as much broth, two onions, a 
1 1 Carrot, the half of a parſnip, and a bunch of ſweet 
* herbs. When it is done, ph off the fauce, fkirh - 
it, and add a little cullis to thicken it; if there be 

too much 1 hs reduce 1 it eit the ire, oy were: 

it over the duck. f 


* - 
* > A * 
* 4 
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„„ 4 Duck à hs PIE FS: 


"A the ſame manner as the gooſe : 4 ha daube, 
be 140). 1 „„ 
e . en , Chinon. 55 


Take out FH bones; ſtuff it in the fame manner 5 
2 the duck, dh 1 37) Kg ſtew 1 it "with A 8 3 
, e, 


135 


e "aca » | 
yy 1 wine, RAY; as much ek a -biinetr: of 5 
ſeet herbs, ſalt and whole pepper: when it is 
done, ſtrain off the ſauce, ſkim it; and add a little 
eullis to thicken it: reduce it to a OT” ne mon : 
. ence, aud . it over the duck. oh 1 


1 be ane, 2 la: PORES I LE 5 
1 Be it with a little broth, half a 1155 of his | 
wine, a bunch of parſley, ſralliohs. thyme, laurel, 
baſil, and two cloves : put ſeven or eight large 
onions, fliced, into a ſtew-pan, with a bit of butter, 

and keep ftirridg them over the fire till they are 
coloured. Then add a little flour, 1 moiſtening it 
with the broth of the duck, and when the onzon 

is done, and the fauce thick, kim it; add a daſh 


7 Wo > 2 oY 
% * 1 2 * 8 : 
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"3 of e and ſerve i it over the duck, 


4 


e The ſame, a V Hallemte. 
3 Stew a cet with a gill of white wine, as mech 


broth, ſalt and whole pepper: put two Neher 


| ſpoonfulls of ſweet oil into a ſtew-pai, parſley, ſcal- | 
lions, muſhrooms, and a clove of garlic, the whole 

| ſhred fine. Set it upon the fire, and ſkake in a 
little flour; W It with the broth of the duck, 
which ſhould be ſkimmed and ſtrained off; reduce 
it to the conſiſtence of a light batter, ſkim off all 75 
the fat that oY: ag ane” as it over we 
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Tk Y Io with Ori Prep Soup. 
1 Boll half a pint of dry peas with a little be „ 
7 ries, and the ſtalks of ſcallions, and ſtrain them 


through a ſieve: if they be green peas, there muſt 


be a * . 2 e nor "Nos ſtalks : Dy 
6 ſtew 
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2 LS vs 
new a 2 with ſome broth; ſalt, pepper, a en 
_ of parſley, ſcallions, thyme, laurel, baſil, half a 


. clove of garlic, and two cloves 3 ting. it is done, | 


too thin, and ſerve it over the duck. In. ſtewing 


Four duck, you may add a bit of ſtreaked bacon 42 
dut 1 + hs with the rind 1 0 and ſerve i it N - 


C 25 
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pi eons d Ee „ 
Tia 0 boil them a moment, thee Kite. 
- Abe into cold water, pick them, and put them 


_ Into a ſtew-pan, with ſome broth, a butch of herbs; 
ſome champignons, the bottom of artichokes cut 
in uarters and half boilec 1. 9 1 a Bow) Wine 


To firw 8 | 


. * 


| Take off the neck and wings of your 75 . 
truſs and parboil them; then put them into a 
Mes, {ſome muſh» 

rooms, the livers of ſome kind of fowls, a veal - 

| I arboiled, and cut into four, a bunch 
4 = llions, a clove of garlic, two cloves, 

baſil, and a little butter; ſhake them over the fire, 

and add a little flour; moiſten them with e qual 
Te, quantities of broth and gravy, anda glaſs of i "3 

| wine, adding ſalt and whole pepper. Let it boil 

to a thick ſauce, taking care to ſkim the fat off, 


ſiew=-pan, with two or three tru 


of pariley, 


drain off the ſauce, and put in the ſoup, to give it 
a body: reduce it till it be neither tod thick nor 5 


3 


and in uſing it add. 8 e of a $Id or a ene | 
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Putting in a little more bafil : when 
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en 


they arè done, 
them out of the pot to cool; then dip them 


in the yolkes of tro eggs beat up, as for an omelet, 
and grate bread Net. them: fry them of a' good 
. and ſerve them garniſhed with fried ME 


The zons 2 la ene 
mae and truſs them; if © 


4 large, cut them in two, otherwiſe only 
88 and flatten them, without 
the bone much: ſteep them in ſweet oil, 


breaking 


- 


with. ale, whole pepper, parlley, ſealkons, and 


3 muſhrooms, all ſhred fine, and then 


rate bread . 


| over them; keep in as 2 their ſe eaſoning to 
them as ybu can: put them upon the gridiron over” 
a very flow fire, and baſte them with what remains 
_ wake oil and herbs: when they are done, and of 

colour, ſerve them with a fauce made 


_ an onion 


paunded with unripe 


grapes; 


mix the juice with broth, ſal: and pepper, and 
ſerve it Bot over your pigeons. They may alſa 


be (ſerved without verjuice®, ſubſtituting a 
ſauoce, clear, and rather es and W 


"0 an or bag; land. 


1 pigeons of ® idling N Tealded =P 


| truled, e Oe: into e N a 
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E 3 hs 5 V 
lintle 9 nd a dozen of ſmall white onions, | 
parboiled, and the ſkins taken off; add alſo a quarter 
of a pound of ſtreaked bacon: cut in ſlices, and a 
bunch of herbs ; ſhake in a little flour, and moiſten _ 
dhe whole with equal quantities of broth and white 
wine: when your pigeons are dane, and the fauce _ 
. . reduced, put in the yolks of three eggs, 


with A little Ho Pp when you. uſe z 0 


| I, adath of EIU: 35 2 14 15 111 8 bY by M1 3s 119 179 7 
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5 gans in a Ragout of Gr 4 
Is 1 three or four middling: ee e © 
ſealded and drawn; ſplit e littledupon ile 
back, to enlarge the' breaſt, and flew: them/witha 
little broth, 1 a glaſs of white wine, af bunch uf 
_ parſley, ſcallions, a clove, of garlic, two cloves, ſalt 
and pepper: when they are done, put ſome muſn- 
rms into a ſte t- pan, with: a bit of butter, half 
che ſize of an egg. and a dozen of raw. fiſn picked, 
aud ſet them over the fire; ſhake in a little flour, 
and moiſten them with the broth of the pigeans, 
ſtrained through a ſieve; let the ragout boil till 
the ſauce be nearly conſumed, and add the yolks 
of three eggs beat up. with cream, a little grated 


nutmeg, and ſhred parſley, and thicken it, without 


; boiling, over the fire. Then having drained pr 
and. diſhed your pigodins,. e the: ee ca 
: crawfiſh over them.. 5 Lord bg: 


— ; 
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1335 T „ 
N Sead four pigeous that have been kept till. the ey : 
are high-flavoured, truſs them, and let them boil 
up in water; flit the back a little, to make them he 


flat, and por 25 into a bew pan, with the livers 
| oo . 12 8 85 = 
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per, champignons, ſhalots, parſſey, ſcallions, 
clove of garlic, the whole ſhred. fr 


Falke 


let it ſimmer half an hour over a flo fire, and 


then put in half a glafs of white wine and as 
much broth.” When the whole is dene EN 5 
hive 4 and ſerve it as thick fauCe.ii 3 536) 12-91 


wes 1 is Jet £. 2194145 28 S 511651 5 112 oy 


204) Trust Ave ſmall pigeons, put them into boiling 


Water and let them doib-up, Keeping the livers | 
apart: then take them out; and put into the-ſame . 


water ſive ſine cabbage lettuces, let them boil a 


uarter of an hour: ſqueeze them well and open 
them, without ſeparating the leaves, and cover 
them with a force- meat made with the divers of _ 


the pigeons, parſley, ſcallions, five tors ſix leaves 


Re” tarragon, a. httie chervil and! two ſhalots, the 
Whole ſhred fine, and mixed with a little butter 


„ altes whole pepper and the yolks 


or grated. JACONz 


: 'of two eggs; Wen puta. pigeon 2 each lettuce, . 
and cover it with the leaves in ſuch a manner as 


that it cannot be ſeen: tie them with packthread, 


and ſtew them with ſome broth rather fat, a bunen | 
of parſley, ſcallions, ' two cloves of garlic, 'two-' 


- onions, a carrot, a parſnip, ſalt and pepper, and 


ſtew them an hour over a flow fire. When they 
ate done drain the pigeons and untie them, wiping 67 


 them-with:a'linen» cloth: ſerve over them a 


veal cullis, if you have any, otherwiſe: put "leſt 5 
ſalt into your ſtew. Strain off the broth, ſkim it 
well, and reduce it to the conſiſtence of a ſauce: 


thicken it over the fire with a bit of butter about 
3 1 ; ES . 8 > 3! - : WS 922 : | | . the, \ 


NEE 
Es pn 


55 e an ED! PEAR . 1 Alg whole, 


| ne,- half a 
laurel-leaf, thyme, and baſil, ſhred to a powder: 


1 


_ < 7 | us 5 5 

wo segn a 8. rolled 3 and the 2. 

of twoeggs beat; ſerve the pigeons n . 
jabs 15. oe a 8 ACS Figs 5 f 


3 Fi nn four. genes „ 1 
NN bn Been ans having bee and truſſed them, it they 
de too large cut them in two: put them in a ſtews 

pan with ſome good butter, a pint of young peas, 
| - - and a bunch of parſley and ſeallions i ſhake them 
over the fire, and put iu u little flour, With a glaſs 
of water let them ſow. gently, and when they 
A ̃᷑rre done, and the ſauce . conſumed, add a 

Mitte alt, and thicken it over the * _ he 
"oY FOE —_ geg, e beam. e 


" oy 1 
; : a tab 
5 5 * N * Ex . 3 w 


+ * £ 
* ed. 15 ix LS CEE . toe” 
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. When you ſhake abies aver) the; ws e 

ot little more flour, and moiftenthem with equal quan- 

5 tities of gravy and broth; let them ſtew till the 

nNluauce be thiekened and nearly conſumed, and juſt 

5 | beſoro you ſerve them put-j  ltl fat and» 
TY * "of fine lugar about ile ine uf « walnut. 


To fb Pigents: with Aſparagus, as. ao Foes: : 
Cut ſome ſmall aſparagus 8 {mall bits, 
cat part which is tender only, and when yon 
5 have about a pint and a half waſh them in ſeveral 
Vaters, boil them half a quarter of an hour, ſhift 
8 them into cold water, and leave them to drain. 4 
Then do them in the lame manner as the pi 
aud young poas, but put into the W ee 
„„ irie favor gn 26 ara 1275 ; 
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8 ite . or four large x me 8 1rd 
them with fat bacon, and put them into 4 ſteu-pan 


no latger than will contain them, with a bunch f 5 


** and ſcullions, à clove of garlic,” two ſhalots, 


two cloves, a lautel-leaf, thyme, baſil, a parſnip, 


à carrot]! two onions, and à bit of butter, about 
half the ſize of an egg, 


ſalt and pepper; moiſten 


uu with a glaſs of white wine and as much 


brothy and let them ſtew over a flow fire. When 
"ths pigeons ate done, ſtrain, off the fauce, ald i 
- be too much rechnes it; add half a ſpoon fult Th 
ot verjuice, or a 8 or A an ſerve it o rr 


* 3 


Ton Pigeon + l. Sans Ae 
Take three large pigeons,” truſs and pick 


1 nn MN e e 


and put them into a ſtew- pan x ĩith a bit dee 0 
about the ſize of an egg, rolled iu flour, parfley 


and ſeallions whole, two ohions fliced, ſome are 
rot and parſnip to give à flavour, a clove of 
whole, falt, pepper, three cloves.- a laute 


milk and make it boil; then put inthe pigcous 


- let them New. very gently an hour. Wel this 5 
are eyou Ager them out to drain; ſłim the fat 


off the ſtew, put it upon à plate, and dip the 


pigeons into it, ſtrewiiig them, as you take them 
out, with grated bread; grill them of a fine co- 
lour, baſtin 

and ſerve t 


e ö 


thyme and baſil; moiſten it with three jay of | 8 


them with the remainder of the fat, 
ary. They may be ſerved with 


fauce remoulade: eee ee upon 1 


ſauces. . Fa 
* 0 X 
3 ; 
. 
„ of gg; > HEN 
a 
£ 
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1 Take fudut Pig ens, Tas — n 
=. back to make them: he flat and to enlarge The: 
breaſt; then take a quarter af a pound o 5 
bac cut into ſlices 3 put it into u Rowopany with 
half a deren = 7 5 onions, ſtew it gently till 
45 they! be enough; then ſhake in a little yp 44 and: 
put in the pi N the whole with - 
Fran glaſs. of white wine 8 7 as much water, and 
e it with whole pepper: The pigeons be- 
ing done, and the ap ee Gs a 8 80 W ma 


\ 


Goa he ER 3 Wirk cream. „ 
. P gen en Pepi, 1 9995 ba 


Take thi ree pigeons of a moderate ſize, cut dem Sh 


* ſweet oil with ſhred parſley, ſcallions, muſhrooms, 

EE their livers, and ſome leaves of baſil, the whole 
c | ſhred fine ſalt, whole pepper, and forme: {mall : 

_ flicesof bacon: then wrap each half pigeon in half 

a ſheet of white paper, putting over and under th 

thin flices of bacon and the ſeaſoning: lay them 
upon the gridiron upon a double ſheet of paper 

greaſed, and let them do over a very low. 5 d 
turning them, when one ſide is done, on Fe: other * 


. TOY in the Papers without f ances: 
SIXT "9 r . oh mh Eon 
1 75 dreſs Hage 45 is „ 79 


. e three pigeons as the preceding, make 5 
- hee, lie flat with:the-cleayer, and put them inta 

a ſtew-pay with two ipoanfulls of oil, a glaſs of 
broth, ſalt, whale pepper, two leaves of. laurel ; 
let tem boil or fowly, and when they are 
TEES: „ ; . wo” & 4 - | e 


in two to make them lie flat, and ſteep them in 


e aa © 157 %” „ 
DIY aria HY diſh them for table. Take * 


laurel leaves out of the ſauce and ſkim off the fat, 


adding an anchovy minced, three ſhalots, a; few 
capers minced alſo, and ſome qi *nutmneg z 


_ thicken. it over the fire with a bit of butter about, 
| * ſize of walnut, ll. in 1 _ ſerve it 


ö ver the pigeens. 5 46.36 103110; ce $046 E 


OT: 55 . £4. II. I 78 . t f 287 95 2 A043 2 N 


o male a 1 wy 1 SL 1:66} 


hops 6 os having larded all the upper part {a your 


pigeons, with bacon, ſtew them in; the ſame man- 


- 1 ner as the fricandeay à la bourgeoiſe, e e, 


{bt . Ts 8 9 21 17 8 FIT »*43 IE „ | ff +. 7T4 50 
T bo fricafe Pigeons lite Chicken: hegt 
Cot your pigeons, which ſhould. be 1 in 


8 four quarters, or, if they be of a middling ſize, in 


8 5 . e AG 
8 = Siu. 1 18971 3 55} 
Take fins: young pigeons, and ER drawn 


Fs I bor LY 


them, run aſkewer. throogh'the legs of each and put 
them into boiling water, letting them boil 8 


Then put them into a nnd a glaſs of 


white wine, a bunch of parſley, ſcallions, a cles 


1 of garlic, calt, , Pepper, (TWO. oloves, and A little 


bit of butter. When. they are dene, drain, and 


| garoied wh £ Wind A. e tt 
g Hts x - 4 gee. 


leave them to cool, ready to dip in a thick batter 


them of a good; — 4 8 Ow them hot, 


half, and do them in the e as the fri- 1 
| re ge age. ehen A % tr 80 


* 


made with two handfulls of flour, ſalt, a little He 
 Freet oil, anda little white wine, ſtirred i in by:de _.. 
5 8 till the batter is of a proper thickneſs. 


P 
| ee pigeons 4 la — (ob = 
SY 14494 and when the ſauce is thiek leave them d 
Coch; then take the diſh in which you mean to 
ES ſorvs them, and which thould- beat the fire, -Þ 
| ſpread over the bottom of it a  force-meaty 
put the pigeons _ it, and cover them with the 
_ * ſame force-mmear that you have put under, in ſuch 
+ _ manner as entirely to conceal the ragout. Draw 
a knife over them; pki in an egg. and cover chem 
83 with grated bread; put them into un oven, or ſet 
them upon a ſtove, and brown them with a ſala- 
En, Drain off the fat, and ſerve a good ſauce 
of clear cullis over "IVE Pigeons. N 


— N 1 * JE Oat 4 « x 2 1 . 2 9 
- ” 5 * 
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1 6 b 
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, Fe : 


"Dogg: your 5 aud Lu ey ate _ 
d them en timbale ; _ he the os: of which 
* ay the wean of 5 _ 


_- 


Dor bbb kad dl — Pins le a, lbs” 

5 d ſome White wine, broth; and # bunch * 
bherbs, and then rake them out of the ſhell; ob- 
ſerve to take out the gall, Walk Rr WE tortoiſes 


inte 2 1 wo e b 
* p : . ＋ + 
Th - - 
2 8 ö . 1 7 
5 had J 1-8 % 1 I . 7 
— ad” 4 N -4t® - S 3 1 
” o » 


Haring iekee a. dra 
2 Put them; into . with a little good butter, 
Wo „ 9 ne "© 


> 
# 


1 


1 1 20 | 
ny. y, 1 eee ng 4 elove * 


Fatlie, ann ſhred fine; falt and whole pepper; then 
| 1 them with their ſeaſoning into another Rews 


do ſome flices of veal: pirboiled ; add half a = 


2 — Hh white wine and cover them with thin raſh. 
ers of bacon and à theet-of white paper. Cover 


the ſtew-pan cloſe, and let them fi mmer over a 


8 flow fire ; then take the fat off, put in a little 


cullis to thicken the woes a and lows: it over the 


F bab 9 0 be fed for ve Ge 
* ti Nen Tata at table; put # bit Gf butter 
into the ragout, heat it, and dd Make it richer” add 
the yolks of two or three eggs; then ſpit the pieces 
upon little ſkewers" abd "cover them with grated 
bread, keepin ng as much of the ſauce to them as 


| you cam. By them of 4 Pete colour, aud forvs 
e 3 


* n 


R. ; 7 
% 1 * N "Is * * * 9 * * £3 $41 2 
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Take 9057 ole pigeons, El 9 ol 9 80 2 
zue boiling water an let them boil up once; then 
ſtew them half an hour with a little broth, half a 
= of white wine, a bunch of parſley, ſcallions, - 

alf a clove of garlic, thyme, laurel, bafil, two 
_ cloves, pepper and ſalt, and let them cool: make 
a force-meat with fome fillet of veal, buef ſuet; 
erxrumb of bread ſoaked in milk or-cream, 8 
| Teallions, muſhrooms, eut ſmall; falt and pepper, 
and mix it with the yolks aud white of three egg 
beat up; put this foree · meat round each pigeon, 
and over it a bit of a Pig 8 Maw z cloſe "IM 


them with it NOS ca mar root l bat 


„ 4 154 5 a 
iy wetting it with. a beat firew ade bes 5 

oven and iſet the pigeons h ae a Now. - 
fire that the force- meat may ha ] ALICE 
browwthem: with a neee Tr ad he fa | 
_ andiferve them with the: ſauce well ſkimmed and 
| Rraitzed, adding a little cullis to thicl 
4 43" wy Dirie . 15 2 ne ES "7 1 5 "tis; ny? N F 7 8115 
23 7 1 ir te Pi geen eee 4 ET. . 45 2 

„Make uſe of thoſe that have been ſerved at ta- 
ble, cut them i in half and give them a flavour b 
ſteeping them in herbs and oil. Let them cool, . 
and then dip them ina batter. made with flour, 
white wine, a ſpoonfull of ſweet oil, and ſome 
faltz// fry them of a good edu and ne 5 


7205 ee e FOO (cy 5 Hoy: ol: 
| Scald e all. gi em. bes 


tween raſhers of ce 2 5 a litrle broth, A flice 
{4 of 3 and a bunch of ſweet herbs; ſerve them 
with ſome veal ſweetbreads glazed like a fri- . 


ceundeau. See Fxipancients" (pag Wop 


— F "I dee 3 W ol Zo #2 * * 
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: Toe dreſs diferent Sorts of Gaze, foveral Ways 3 


n it. to: WI 8 


* * N 


n 7 dreſs Pheaſants... ak e ee 
0 Roaſt 8 either drawn or larded, or . 4 
ſtuffing made with the livers minced, with grated 
baconge parſley and feallious ſhred fine, pepper 
and falt, aud covered; with. Mlices, of bacon and 


paper; ſerve them with ſauce à la n r 


oy: other ſauce in the faſhionable taſte. . 
may be ſerved alſo in pattys hot and woſd, 9 in a 

: kureens.; of Th «4 5 WEE < oe + 29M . 3 "WES 
5 „„ 


* 2 4 # 
* 5 7 4 Fs” 2 8 
** 3 
is A ” ” * * 
o : ; ; a 8 


| 30 20 


tw). 


| Sov PE dreje Mild e W 
hey are ufually roaſted, but neither 1 
nor covered with baden. Tb. make a, ſige diſh, = 
5 N they ate roaſted and cold, cht them intg 


in ſlicet, and ſerve them with. differeut ſauęs | 
as with juice of orange, anchovy and gapers, % 
Him, which may v be ound! ene 
Farks. ein ile Bi eg let 
rt Tut Ty CO ik a wo #56 F279 T& - 
#1 * e drofſe ee ei 45 wit - 
Deal is alſo waſted and neither larded nor co. 
vered With bsgon. Ton introduce them as 1 
diſhes, rap them in paper and ſerve: Fa 
a ragout of olives, Ee truffles, or ue 
a la rocambole. e 
_ +; The//redetail: men an 'excellent, eat: 


een 46-1157 o e ner ie 


i Roaſt 9 — on covered with bacon, or 
half of them one way and half the other:: 2 
draw them, aud puritopltcs, bread under Meme 


{1 receive What: falls. TCC r 2 i: © 


For a ſide diſh they. are 7 amy ws to 

make them into a tonrt, drawathem and take 

- out the giazard; put grated. bagon at the bottom 

of the diſh, and the larks, upon, it, having firſt 
; taken off the, heads and feet, aud giyen them a 

55 "has turns over the fire in ,a;ſftew-pan, with hitle - 

i butter, parſley, ſcallions. champi guons; anda; little 

garlie, the whole cut; fine, aud the lark left to 

cool: finith+ the tourt according e 

| the general article of Tourts. N 

N „ 8 


5 Plucked d 1 ne my würd i 


Several: Mans, qo y 
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Locks pe Ales 32 8 


Se ole which Nabe been frodfted und 4 mY 


5 table; cut off the leads and tale our my Ntufs | ; 


Kg that may have been pur into the careäle, and 
| oe them together in a mortar,- mixing them 
ben pounded with u little 'pood broth 5 rain 
| Bis Heide cullis thraugl u ftve, aud Joaton 3 it with. 
lult, pepper, and rocambole bruiſed, adding a daſh 
of verjuice, Heat the.larks in the Kue 0 ſuf- 
fering them to boil; and ſerve then garniſhed with 
cruſts of bread: tried. \'Every ſort of - falmis à 
1a Eh is made in the ſame manner by . 
9 the'e carcaſſes of hat is loft of wem. 


„ . g e 4 1 3 ir) Kr } $15 HE 5 


5 . out 0 Larks * - 
Hb Mose bf" Jerks truſſe ob t Ae Pit, 


Sat turn them a few times aver the fire in a ftew- 
pan, with a bit of butter, a bunch of ſweet herbs, _ 
22 0 cham ignons, und à vel 5 „ ſhaking 
in « leite flour; moiſten them (with 4 glas of - 
i hits win of broth; and gravy ſufficient 10 bo- 
Four the ſauce, and let & boil and reduces ti it be 
thick; then take the fat off and ſeaſon the ſauce 
with tale ud wWbele pepper. This ragour, after 
being ſerved at table, may be again ſerved en Caif- 
ſes; put a gead force meat at the betrom of the 
dim in which you would ſerve it, and over it the 
ragout covered with the fame foree ment 1 draw a 
| knife over it dipt in an egg, and grate bread over. - 
Set it upon your ftove, and brown it ne a _ 
_ Waijder;  'Thenidrain off the 1155 ne 
_diſha levy? | bg gre, 
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e ting: dove is a wild pigeon, and. 1 
88 is en, larded and well roaſted FLING 
be d reſſed different ways for a fide diſh; for which — 

vou need 8 conſult the article of pigeons. . 


* 1 4 * F = 
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„ 1 8 : Partridge... E 


r. frveit a2 fide dilb, hen yon have plick- 
ed and drawn it, make a little Rolling: of the | 


_ - hver, with fme grated. bacon, à little falt, 
parſley and ſcallions minced, and put it into the 
_ carcaſs, ſewing the opening that none fall out; \ 
% I  thentrofs and put it oer the fre wich a little butter 
5 in ſtew pan, and coaſt it covered with thin 
raſhers of pany and white. A pagtridge  , _ - 
N is alſa excellent Jarded, and roaſted: without a a 
WE” ſtuffing. When they are done ſerve them with  _ 
KK any ee or rg os XV 
Sauce à la cafe 1 es 8 
4 Sauce a1 'Eſpagnole Kagont of lettuces || 
Sauce aux ab . Ragout of oli ves 
f N ade Oe 3 tee ö of 
For all which fe the chax 5 | 


Bay, 


; 1 ts tongue, (pa — ec 5 6 
- white. wine mu | be added, | When:they are done, 
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DEST EEE 


— 


6 3 1 3 9 
* rr e FORT OS” 
s wo ; Os Take, * . : SLY 
- an} 2 bg 


. Ae 3 See a 5 br veal with 4 
bdeage and ſtreaked Bacon? Gage 7h. 8). Do your pa- 
tridgesothefſome, but (do; hot parhdilzthem. An 
old partriige may be ſerved alſò with u ragout « of 

cheſnuts, alives Abe g yuh in a cold Fes 1 
| 3 +bollee Cat In e 3 . by I9 


EE Oo ethane. 
3 CASTE either larded, Ders. hin - 


es, 
. 
— 


| _ _ flices.of1bitod} and vine leaves, and leave the trail 
3 in them i put toaſted bread under, to receive What 

5 falls while they are doing, and ſerve them upon 
tthuhe toaſt. - When they are; roaſted and cold, they 
may be dome en ſalmis. See larks en ſalmis A la 
bourgeoiſe, (page 156). To introduce them for a 
3 _hde: diſh, uur them — lava take out the en- 
| -_ . - trails except the gizzard; mince and mingle them 


5 with grated bacon or a bit of butter, . parſley 
1 and ſcallions; ſhred, and a little ſalt; put this 
ſtaffing into the careaſſes, and ſew them that none 
| , fall out, and then truſs and roaſt the woodcocks 
covered with bacon and paper. ee they are 


=; partridge ; ſnipes are ſerved in the ſame manner. 
They may be made into tourts alſo; but in 
dtemhat caſe, draw them and make a hr e We 
8: abs e to put at the bottom of be. 4/47 rl 


3 1 "To 4 Nein „ | 
1 ED . 3 cali, with W e a: 
or, for a ſide diſh, ew. them Al la braiſe, with a 
|  flice of veal, a bunch of ſweet herbs,” raſhers-of 


bacon, a little good batter, very little ſalt, half a 


1 glals of good white wine, * of broth. 
3 | 1 5 | When 


done, ſerve them with ſauce or gout, like the . 


DN 


Ihn the Nas 1 take Ho out, 1 ain ihe 
liquor, ſtrain it, aud add to it 4 Wile cullis; ; ſerve _ 


fever the 'quatlgnt 0 6e 760 2 horn N SvIck. 
When done Tit, {quail Way be ine 5 
with crawfiſſi, or veal {weetbread, ſtewed with 


them; or they may be ſerved with cabbage gar= 
niſhed with ſitedkad 'bacoti, or 1 5 op ads of 


lentils, as e 5 heh, 


8 ; $ *, 3 
5 70 9 


* ery Ry 
708555 111 7 i» 


52 Sails als Elk? bus cs 


eig drawn and truſſed them, mĩnee 15 5 
livers, and mix them with er 2. ſcallions, a 
bit of butter, falt and pepper; put them again 
inte che careafſes/of the n and waſt them 


paper; boil four or ſive leaves of 


laurel in water, make them into a ſauce with 55 


| veal W 8 and ſerve 1 8985 the quails. 


i 


"bas. 2961 . Jia, ith Cabbage. 6; e 


6 them like the breaſt e ( page 78); 4 but . | 


do not ns 125 us. . 
1 7 5 s | 1 5 ; = 8. 1 | 
. 40 bar) , au SLIT WER ES ;F: « 


Take ſix or Seer quails, 52852 0 ee. 
turn them a few times over the fire in a ſtew-pan, 
with a bit of butter, a bunch of Ow ſcallions, 


a a clove of garlic,” two cloves, half a laure|-leaf, 
thyrhe, baſiß and ſome muſhrooms. Then ſhake 
zn ſote flour; and moiſteu them with a glaſs of 


white wine, tome broth, and as much gravy as 
Will give colour to- the ſauce, adding falt and 


whole pepper. When they are half done, put 


in a veal ſweetbread parboiled, cut into latge dice, 
and wh It remain over the fire till it is done and 
* Ws I va, 1 ; < 0 - ; > | 7 reduced 5 : ö 


55 92 
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Jeduged to thick Fat Four. ;ragout b. 
 Sompleteth of a good flavour, . fat taken aff, 
_ ſerve it upon a gratin made as. follows; Mince 
che liver of che quails with parſley and ſeallions, 
aud mix it with a little crumb of brtad, à bit of 
butter, ſalt, pepper; and the yolks af two eggs; 


den take the diſh. upon which yau ſeryve your 
quails, and ſpread this little force · meat over the 
bottom; ſet it over a very flow fire till it is 


and lerye * ä 


. The 8 10 A ſmall bied, very ſcarce and 
1 - ky. LS t roaſted by. - 


HH or Tires and Blackbirds 5 
"how. relied in the ſame manner as woodcocks, 
with pe trail lelt in the e See 
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* 1 4% Play: 
1 Pick and 11d them, leaving the well! in; ah” 
EE: ther with a toaſt under to receive. what falls, 
ſerving them when done over it, Or roaſt your 
pbover with a ſtuffiug made of the entrails like tbe 
eee lese 158), and ſerve them with the 
oe REP e r do erp: 2a raiſe _ agg 


. 


Noſe 1 excellent Nin, and are ee like or- 8 
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Ban; it, ates out the entrails, FED ont it aves © 


0 fire a few minutes, with butter or fat; then 


1 
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a” 


with a bit of butter and a bunch herbs; make 


2 


Hard and roaſtit, and when it is done ſerve it with 
"ſauce and vinegar, and pepper and falt, which 
_ ſhould be ſerved in a _fauce-boat apart. If you 
would introduce it as a ſide: diſh, when it is done 
and cold, cut it into ſmall ſlices, and ſerve. them _ 
in a thick pepper fauce, or in ſhalot Kauce, or 75:20 
different ſorts of theſe ſauces, . 2 5 


© at 4 1 FS... % A 1 
* 1 „ 


8 3 F 
* 


"pt it up, preſerving the blood, if "ps w any, 
* turu it a few times oyer the fre i in a ſtew- paß, 
in ſome flour, and moiſten it with a pint of white ; 
wine and ſome. broth, adding falt and pepper. 


P 


* 


When it is done, if you have any of its blood put 


it in, and thicken tl © ſauce over the fire. 5 


* * I 
& * : * 4 * 5 
1 1 * ; 
. . : 


ee Ela Paty 2 la Boargediſe: AR FRE. 1 
N a hare, taking care to preſerve the blood, — 
"tj lard it with large flices of bacon, rolled in 


Al, N ſcallions, and garlic, all ſhred fine; 
then few it in a ſmall pot with half a glaſs of 


PREV 8 Y: bit Foe, gens wad She Ik 35 fone, _ DR 
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294 the Gans EM Rs FP Vs blood, 


letting it heat, but not boil, | Diſh up the hare, 


laying the pieces fo cloſe. that 1 VOY. eee | 
as d 8 it cold. n 


„ 
Skis a ch and take out the N cut 2 
= vert into bits and put the whole into a 4.946 5 


with a bit of butter, a bunch of parſley, ſcallions, 
2 cloyve of garlic, two. ſhalots, 4 lau telcleaf, 
thyme, and baſil; turn them a few times over 
the fire, and put in a kitchen ſpoon full of flour; 
moiſten it with half a pint of white wine, two 2 
Apoonfulls of vinegar, and two or three glaſſes . 


. 5 bY water or ſome broth. Then have ready turnips A 
"OY Pared and cut properly; parboil them half a quar- 
1 ter of an bour ine 


Rate; and ut them, into the 5 


„ wi 06. 


de bo nden, bur in | the turnips at ws 9 
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Tale a roaſted hare, which has been 1 1 

15 . and cut off all the meat in ſmall flices, bruiſe 
the bones, and put them into a ſtew-pan, with a 
bit of butter half the 526 of au egg; ſome onions 

Fe  fliced,. a clove of garlic, 4; laurel- leaf, and two 
1. . gloves; 5: ſhake them a tew times over 7855 fire, and 
llktake iu a little flour; moiſten the whole with . 
FL, - glaſs of broth and two glaſſes of red wine, and 
EE N it 3 rh and Halt: 18 6 boil till 


half 


1 1 e its 6; 3 „„ 
Alf is een len . it, and put in 5 
the flices of hate dre a little rp 70h ONES 2 
"poi. Your: but uot! Hell.” . FT 


1 e 


beg you Min: your leveret, and 3 the C 
e be careful to preſerve the blood; cut it 
up, and, if you chooſe, lard it with fat bacon : i 
put it into a ſtew- pan, with the liver, and a bit of 
butter about the ſize of an egg, ſcallions, a clove 
of garlic, two ſhalots, three cloves, a laurel-leaf, 
thyme and bafil* turn it a feè times over the fire, 

5 and 7 ſhake in a little flour: moiſten the whole 
| 2 three glaſſes of broth, a gill of red wine, and 
ſpoonfull of vinegar, adding pepper and ſalt; 
10 it boil till the leveret be done, and the cs 
nearly conſumed. Then take the liver, bruiſe i it 
well, and mix it with the blood: when you are 
ready to ſerve ir, put in the blood to thicken over , © * 
the fire, with the yolks of ſome eggs ; ade 29 * 5 
2 Ro ee of Capers, and ferve'it hot. ö 
6c . s e 51774 J wy : 

FEW Ser e een. 

te Take a hare or leveret which has paves! een 2 
>a ſerved at table; take off the meat, and cut it 
into thin ſmall flices ; if you have not enough to 
fill a dith, do not take out the bones, but cut the 
pieces large and equal. Put them into a ſtew- pan, 
with ſauce à la poivrade, highly reliſhed; heat, 
but do not let your Hare boil, and 1 it hot. 
e 16908 A la Poivrade fee the Saucen. ft. 
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2 "WO gelt putting ts” over. BY fite. e „„ 

ietle butter, nd larding them with bacon,——To 

a 5 fricaſee rabbits, cut them up, and let them remain 
ſome time in cold water to cleanſe; then fricaſee 


them, like the breaſt of veal, (page 78).— They 


may be marinated alſo like beef brains, eee 5 * 5 


en e in the ſame manner. 5 


D We, Rabbits ah 2 ; Cullis & 1 
When: cut up, ſtew them with. good. 3 
"Gan ſtreaked hacon, a bunch of N and very 
- little pepper and ſalt; ſtew alſo a pint of lentils, 


ne Sa 


3 them over the fire till vou think the ſauce thick 
enough to ſerve... Heat the rabbit and oa, in 
2 ene ſerve them. % RC age Ray] 


485 12 05 5 f 


6 of butter, a bunch of herbs, ſome. muſhrooms, 


a few times over the fire, and put in a little flour, 
vith ſome broth, and a glaſs of white wine, adding 


up, with ſome broth and a little ſhred 


5 J make: Rabbit Pudding 1 ES 
721 "Boil three * of FOR: with Free iced onions, 


3 


with ſome broth. Na ſalt: when they are done, 2 
- ſtrain them through a ſieve, and afterwards reduce 


4 


7 dreſs 5 a Rabbit 2 5 en e . 
Cut up a rabbit, and put it into a eee with 2 


and artichoke-bottoms parboiled. Turn the whole 


5 903 7 5 


8 0 


falt and pepper. When it is done, and the ſauce 
| conſumed, add the yolks of three & beat 
oy, and” 
1 it of a good flavour. An od rabbit is as well 
as a young one for a ragout, when there is time 
to flew them; but they are neither good for the 
1 to marinate, nor ſerve en * or fen I, 


3 5 8 po b 
1 r e Parey, ſcallions, Dual. 
laurel and baſil, till three parts is conſumed; then 


ſtrain it, and put in the livers of ſeveral rabbits, | 


half a pound of pork flair cut into little ſquare 
pieces, and a little ſalt and beat ſpices; add, alſo, 
the yolks. of ten eggs, and ſtir it over a flow fire: 
when it is well mingled, and not too hot, put the. 


, whole into a pig's Bt. about eight inches long 
| _ __ care not to fill it above three parts, leſt tt iq 


meat ſhould ſwell, and your pudding burſt. When. 


| your puddings are tied at each end, put them into 
boiling water, and let them boil a quarter of an 
hour ; then prick them with a pin, and if no an 
comes out take them up; throw them into cold 


" _— 575 put them 51 a diſh e Tos grilling. , 


# 1 95 4 Rabbits en idee, . 
Tale: a rabbit, {kin it, and take out the 1 ; 
mince the liver, and mingle it with grated bacon, 
a little butter or beef marrow, parſſey, ſcallions, 
ma ſavory ſhred fine, ſalt and whole pepper. Mix 
this ſtuffing with the yolks of three eggs, and put 
it into the- belly: of the rabbit, ſewing 1 it; then put 


the rabbit over the fire a few minutes, with butter 
or fat: cut ſlips of bread, the length of the rabbit, 


_ with as many of fireaked bacon, well interlarded, 


and cover the carcaſs of the rabbit with it, putting 


| firſt a ſlip of bread, and then of bacon, in ſuch a 


manner that the head only may be ſeen; wrap it 
in two ſheets of paper, well buttered, and roaſt it: 
| when done, and the bread a little erilped, take off 
the paper, and ſerve your rabbit with the lips of 


| bread, bacon, and its own Thea or OO my, 1 . 
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ocdeut up your rabbit, and put it into the ſtew⸗pan 
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: T 400 Rabbits e en 3 e 
5 Sch 4 little butter-and a ſmall fooonfull of den 
over the fire, till it is of a fine cinnamon colour; 


with it, turn it a few times upon the fire, and add 
a glaſs of red wine, two glaſſes of water and broth, 

a bunch of parſley, ſcallions, a clove of garlic,” 

_ thyme, laurel, two cloves, baſil; ſalt and whole 

e Let it ſtew gently half an hour, and then 

| ut. in a dozen of ſmall-white' onions, | parboiled: 

. "0 you chooſe to add an eel cut in pieces, do not 

put it in till the rabbit is three parts done. Before 


* oO * * 
U a 
— — 
"_ 2 Ws gt * 
N 
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you ſerve it up, take out the bunch of herbs, ſkim * 
the ſauce well, and add to it ſome capers. ww... 
and an anchoyy minced. Serve it with ſmall 
| e of e 3 in butter, ano” 1 the ſauce 

over all. | VU . 


% 
þ 
OY 
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e 8 remains 555 a Ne rabbit hich bo 
"has been ſerved at table, cut off all the meat, and 


7 


'J N mince it with a little roaſted mutton. Break the 7 


bones of the rabbit into little bits, and put them 
into a ſtew-pan, with a little butter, ſome ſhalors, | 
half a cloye of garlic, thyme, laurel, and baſil: 

turn them a few times over the fire, and ſhake in 

a little flour: moiſten the whole with a glaſs of 

her wine, and as much broth, and let it boil half 

an hour over a ſlow fire: thin: ſtrain it off, and 
put in the mince-meat, with falt and whole pep- 
per; let it heat, but not boi, and ſerve it hot?: 
if you 1 . e mince en 8 of 


Keen 2 e | 
e Ks Ba Kale, 8 


5 C warm, without boiling, add falt and whole pepper, 


; 5 


| Rabbi 6 in ide with a ks of Wer ; 
Slice two large cucumbers as thin as you are 
as and ſteep them two hours in ſalt and vinegar; .. 
then ſqueeze them dry,” and put them into a ſtews © 
pan, with a bunch of parſley, ſcallions, a laurel- 
leaf, thyme, and baſil; ſet them over the fire, and | 
: | keep turning them til! they ate a little brown: 
ſhake in a little flour, and moiſten them with two 
| glaſſes of good broth. Let them ſtewNowly half 
an hour, that the ragout may thicken, and then 
take out the bunch of herbs, and put in the rab- | 
bit, cut in thin ſlices like the, cucumbers ; let it 


aud ſerve it N his is a good way to uſe 
the remains of e which have been lerred at 5 
Perret 5 pe e 1 DAE * 10 | 


* To ſerve a Rabbit en Salad. r 
Cut Wh crumb of bread, as you would bacon 33 
Tas larding, fry it in butter, of a good colour, and 
wWher it is drained, take the remains of a: roaſted 
rabbit, cut the meat into ſlices, and arrange e in 
our diſh for table over the fried bread, with two 
anchovies, cut very. ſmall and well. waſhed, ſome 
capers, and, if you have any, ſome, ſmall white 
onions boiled: intermingle the whole, arrange 
it with as. much taſte as you can, and ſeaſon it 
with ſalt, whole pepper, oil and vinegar, The 
1 is not in e ate in till it is * 
Alte „ 5 | 
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275 Et Rabbits with” gain Peas. 5 
Cat es up, and ſtew them in the Hanks man 
ner as the chiekens with young. peas page's I 35 


V = o 
3 n * . «4 2 
a . 2 9 , A, Foe SY 
r 3 * 8 & NM 4 
5 * 3 2 7 ; of 
"Fog & E ; ; i L ; 1 

— . 8 35 5 — ; * - : 4 p 
$24.6 1 

o . el 4 5 

ad 4 % 


2 
* \ 


i 
= 
3 

6 


a 
bi 
14 4 

# 
1 
TC: | 
f 


* 
= 
| 
{ 
. 
1 


* . 


— 


grated bacon, patſley, 


a 8 * ; : ; As 5 ö 8 a 
1 = I * . 3 4 8 
F - 2 n 
. 53 0 
4 Y L ” 
[ x ; "#3 n 
by ; i As * - 
- , # 
. Fu 8 # 
47 = 
: : 5 7 a= 
g | p 7 ; 4 * „ 
: x 


1 5 ge, 


| | v. RY, en e 5 95 3 
Take a young tender rabbit, cut it up, and ler 


3 itin ſweet oil, with parſley, dealing, muſhrooms, 
and a clove. of garlic, the whole ſhred fine, ſalt . 5 


and whole pepper. Wrap each piece, with its 


| ſeaſoning, and 4 ſmall lice of bagon, in ſome white 
poper, buttered or oiled on the outſide: lay them 
upon the gridiron, upon a ſheet of oiled paper, 
over a very flow fire, and when done, oth ans By > 


9 ine Papers. 


De, ſame, en Gilteau.. 


" Paks. off all the meat of a 5 gl cut Na 5 | 
the fillet and legs into ſmall ſlices, and mince tbe 
| reſt with the. liver, to make a force- meat; mingle - 
the mince with a handfull of crumb. of bread, 
ſoaked upon the fire in a pint of milk; adding the 
Paoolks of three eggs, a £90 od quarter of a pound of 
Ee callions, two ſhalots, and. 
two leaves of baſil, the whole ſhred fine, falt and TY 
pepper. Then take a ſtew-pan'of a moderate fize, 
And cover the bottom with thin raihers of bacon; 
then put in the flices of rabbit, and cover ben. 
with the force- meat; arrange another layer of 
rabbit, and over it a layer of | 'b 
| Whole ſtew gently. Boil the bones of the rabbit 
apart, with a gill of white wine, two or three 
ſpoonfulls of cullis, and as much broth, to make a 
ute when properly reduced, and flavoured, / 
ſerve it over the rabbit, having 1 taken e mo 


acon, and let tbe 


don Dice was quer and under, it. „ 


de ſame au Pere „ . 
Cut a rabbit into UE mew after bene r ; ar le 4 


* 


; I 
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15 
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. a Jy when cold, into the N of 1 it. 


truſs the hind legs under the belly, and the fore 
under the ſnout, and ſtew them with a glaſs 93 


it with fat bacon, put it into 2 8 with 4 4 
g of white wine, as much broth, a little ſalt nd - 
whole pepper, a bunch of parſley, ſcallions, two 
| ſhalots, half a laurel-leaf, three or four leaves of 
\ baſil, two cloves, a carrot, half a arſnip cut into 
llices, and a ſpoonfull of hog's-lard : let it boil 
till it be well done, and the 1 thick ; ſkim it, 
and ſerye it up. A rabbit done in this manner = 
may be ſerved alſo cold; in this caſe, do not ſkim MK 

the fat off; place the pieces in your diſh to cool; = 
and put the ſauce, which ſhould be fo ſtrong as to 


„ 8 

e ene au e 8 | 
Stuff two rabbits with their livers, a bit of buns, 
1 ſcallions, and champignons, the whole 
| ſhred ſmall, falt and whole pepper; ſew them; 


white wine, ſome broth, a bunch of herbs, ſalt 
and whole pepper. a When they are done, e 
off the ſauce, Kim it well, put in a little cullis, 
reduce it properly, and diſh 008 . as $ if . 
"OE Se ch 


es Gaſes. 3 
28 up your rabbits, and ragout them in the fame 
manner as W en e (page I . 1 85 1 


Th Tam, with N JAE 
8 * > your rabbits, and put them into a «EI 
pan, wit parſley, ſcallions, muſhrooms, a clove 
of garlic, all cut ſmall, a bit of butter, thyme, 
_ laurel, and bad, thred fine : 85 turn them * D 
; 8 7 tine 
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. : CEO : 3 85 170 * o 
times over the fire, ſhake in a Title flour, and 9 


e them with a glaſs of white wine, a little 


gravy or broth, adding falt and whole pepper: Jet 
7 whole flew: and reduce to the conſiſtence of... 


a ſauce: when you are ready to ſerve it, take the 


The fame, au . N 


N Po you ate: like the former, with this a. 1 
1 4 that the herbs ſhould be tied, and not 

minced. Serve it over a gratin, made in the ſarne 1 
2 n as hs with 1 (page I 0. Lt 


\ The ſame, OY PEfpagnale, 


BY Opt cut up Hour rabbits, flew: chin Vith | 
1 balf a glaſs of white wine, a little broth, a bunch 
of herbs, ſalt and pepper, and ſerve them with © 
ſauce à 1 1 or 25 e Me 1 22 5 


ſee 115 . 


|  lvers which were done with the fricaſee, bruiſe | 
| Thenyy and 5 them i into the fauce, 5 ro hs 


£3 Vow: 


_ * 1 
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the 1 en . 


. your rabbits, and do them as the pi pig i "hy 


 galantine. When they are done, if you would 


_ ſerve it for a fide-diſh, take them out hot, dry 
them, and ſerve them with ſauce à l Eſpagnole; but 
they are uſually ferved cold, and then are let col 
in their OS ſee a Pig e en ens (page 104). 4 


* 


the fame; en Hatelet, - 


Cut ap your rabbits, and ſtew "Re with half 8 
a glaſs of white wine, ſome broth, a bunch 8 
herbs, falt and whole pepper. When they are 
0 and I the pin: pe reduced fo 5 to c about . 
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„„ vous 50 
FE 1550 let chem cool, and put them upon fi, 
ſkewers ; wet them with an egg beat up, and grate , 
| bread over them; then dip 1 in their fat, and 
rate bread over them a ſecond time, and grill 5 
them; ;, rye. them dry en the tkewers, . | 
„ 'The . en Poupeton. 25 
| | Make | a ragout, well thickened, with a cabbit 
cut in pieces, a veal ſweetbread, and muſhrooms. 
Wheh it is done and cold, have ready a ſtuffing 
made like that of veal en pain (page 90), and 
finiſh your rabbit {Oe e in the e 
. 7 oy ; 75 . 
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"45 100 25% ih P. hacks Nuts.” „ 

| T "ae the bones out of two rabbits, and make a 
force meat of their livers, with ſome other kind of 
meat boiled or roaſted, ſome crumb of bread boiled 

in milk, parſley, ſcallions, champignons, ſalt and 
pepper, and mix it with the yolks of four e be „ 
ſpread this force · meat upon the rabbits ; roll Dade 

up, and afterward tie them with packthread: yu 1 
them with a little white wine, and a bunch of 
ſweet herbs, and, when done, ſkim and ſtrain the 
ſauce through a ſieve; add a little cullis to thicken - 
it, and reduce it over the fire. When you ſerve 
ic with: e Ld 7 A e of F nuts 


75 Te SAS tra, „ 
1 a rabbit, lay it upon a table, and TY 5 
5 fake] in the {kia, to receive the half of the. fore- 

part of the rabbit, ſo that it is turned the wrong 

hw e ans 3 in dhe aps: of a ** 

\ Ws, 1 05 | 
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„%% WL FE 4 35 172 * 5; 
| tbiſe: 2 tie + th packthread, ae Rs ib iel 2 | 


laſs of white wine, a little broth, a bunch of par- 

; . ſcallions, a clove of garlic, thyroe, laurel, ba- 
fil, two cloves, ſalt and pepper: when it is done, | 
train off the ſauce, ſkim it well, and put in a little 
cullis; reduce it to a proper thickneſs over Hrs fire, 

2 and ſerve i it with the rabbit. VVV 
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8 e 55 | 
The PP ne bind the roe-buck, hs 1 88 the 
1 are all drefled 3 in the ſame manner: ſteep 
the fore · quarter in vinegar, falt, pepper, and 1 
little water, and afterward roaſt i it: it may be alſo _ 
ſerved like boot 3 a la 9 or made into a LPT: 


: Theft VET hich is e 5. is Pk moſt 
efteemed, and it is dreſſed like a pig's head: the 
feet are done A la Sainte Menehould, as the pig's, 
and the reſt in the manner of the Allet ne I 8 
hind and fore- quarter is roaſted, after being ſteeped 
in ſome marinate, ſerved in a paſty cold, en civit, 
as beef à la mode, and in a paſty in the pot. The 
young wild-boar larded makes an excellent roaſt.” AP 


. oF baſh Efron Sorts 2 cold Roch Na 55 925 wo 
5 Take any kind of meat that has been roaſted, 12 5 
[7 s butchers meat, poultry, or game: cut it 
into ſmall pieces, and put it into a ſtew-pan, with 
a little parſley, ſcallions, ſhalots, and champig- 
nons, all ſhred ſmall, a little gocd broth, ſalt and 
whole pepper. Let the whole ummer upon the 
|  , fire a quarter of an hour: then take your Tiſh, 
5a and 9 into it a little of Tr _ of the meat, 
| - 1 : N 
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3 ſome crumb of bread, and put a little crumb 
of bread upon the meat, Put it over your ſtove 
moderately. heated, till it ſticks to the diſh, and 


forms a little gratin then pour in the reſt of the : 


e THE * a cal of aged 5 
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Sei Uh in equal quantities. of brine and 


milk, in a ſtew-pan large enough to contain it: 


let there be liquor enough to cover your fiſh, and 
take care that it only ſimmers, otherwiſe it will 
break. When it feels ſoft under your finger it is 
done; ſerve it ary 8 a a e 1 
green parſley. 

, £0 eine a turbot or bardel as a ſide· diſh; pour 
ſome ſweet oil i into a ftew-pan, adding ſalt, 23 
and a daſh of vinegar, and put it over the fire to 
2 . without e ; ſerve this 3 over your 


4 Turkey ai ene 

1 Put into a ſtew⸗- pan a good piece of tbe 
little flour, falt, whole pepper, an anchovy waſhed | 
and minced, and ſome capers ; ſtir this ſauce over 
the Fre till it be thickened, and ſerve it over your 


turbot: it may alſo be ſerved with ſauce à la be- 


chamel, made by reducing thtee gills of cream 
_ over the fire to half, and adding a little ſalt; or it 
be: ! be 0 d with a 5 of. N 
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Putt into a ſtew⸗ pan a good handfull of as 
int of water, garlic, onions, all ſorts of — 
£ parſley, ſcallions, and cloves : boil the whole 
5 alf an hour over a flow fire; let it ſettle, pour 
off the clear, and ſtrain it through a ſieve; then 
put in twice as much milk as there is of the brine, 
and put the fiſh in it over a very flow fire, letting 
it ſimmer only: when your turbot is done, ſerve 
over it any of the ans ſauces or ragouts, 
3 a Ef] R Kagout of little eggs 
Sauce bachee - Ragout au ſalpicon 
Sauce au vin le cham. Kagout of oiſters | 51 125 
pagne ee of truffles, or 
33 ragout of Lilies I. champignons: 5 
Os or Nie ſee the article of SAUCES. n 


put i it into a ſtew- pan or fiſh-kettle . 4 
8 of veal, ſalt, pepper, and a bunch of {weet 
| herbs, and cover the whole with flices of bacon. 
"Let it ſtew over a flow fire, and add a glaſs of 
chem = When your turbot i is done, ſerve it 
With di ref ſauces and e e = F. 


TY be e PET TV 
$905, and waſh a turbot or barbel, 12 hr al. 
* upper part with bacon; then let it do My 
between flices. of bacon, with a little champaign | 
wine, falt, and a bunch of ſweet herbs : put into. 


1 PAY 1 the or Bucket: en i lp: 


* 


another veſſel ſome fillet of veal cut into dice, 


with two flices of ham, ſtew them with ſome 
both, till Wo ſauce is "on to a thick gravy : 


„„ ſtrain 7 


05 175 TY 

" Wiki it a ke you farve i it, FR Sith a ain 
put it over your turbot where it is larded, to glaze 
8 then put ſome good cullis into the ſtew- pan 


8 and toſs it up as a ſauce to ſerve | in iche diſh, eh 
55 ing! the j Joes of a lemon. £5 


1 8 Do are 72 bee | ; 
3 it in « hace” eep it in a little ſweet 8 or 
good butter, ſalt and pepper, and broil it; baſting 
It While doing with the oil. When done, Toe 
_ over it any of theſe ſauces or ragouts directed for _ 
the turbot (page 14): you may alſo ſerve it done 
25 court-bouillion, (lee page 1 FU. the fame 55 
auces. 5 
Serve it for 2 flit diſh ; 0. not take off” tho - 
5 ſeales, bot, when dons, put it upon a napkin OY» 95 
with green parſley round it. | 
To ſerve it; as a fide diſh, take off the: Reales: "Be 
che court-bouillon, in which it ſhould be boiled, 
is made with white wine, ſoup maigre, roots,0nions _ 
_ ſhred, a bunch of ſweet herbs, falt, pepper and 
a bit of butter. Every fort of fiſh. With court- 
bouillon is done it in the lamo manner. „„ 


4 4 * 0 
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%t 7 4125 . en Canes. ; OT TE 9 ag 

ey two ſlices of freſh. ſalmon, _ "bout the 2 
” thickneſs of half a finger; ſteep it an hour in 
3 duet oil with a . e e, 2 clove of garlic _ 

- nll a. ſhalot (all, ſhred fine), half a laurel-leaf, _ * 
hyme, and baſil, ſhred into a powder, falt and — 
Fhole pepper; then make a paper box that will! 
Mn the two flices'of ſalmon, rub the outſide 
Ben oil and put the ſalmon, with all its ſeaſonin 
nd 1 with grated bread, into it; do it in 
{ 2 . e 


an oven, or r put he dim « upon a FR and when 

the ſalmon is done brown it with a ſalamander, 

When you ſerve it, ſqueeze in the j Juice of a- Ms . 
N 17 1 if you ſerve it with ſauce a VEſpagnole, 

tdtme fat muſt be taken off. me falmon before. 9 | 

2857 in the nice. | 8 


ꝓÿ5 ed 's 8 a la , 5 

RTE ONES ” Pak lies of fillet of veal and a üttle 1 at 1 

. 5 bro of the ſtew-pan, juſt, the fize of the ſlice 

. ſalmon you would ſerve: put the falmon upon 
it and cover it with thin flices of bacon, adding a 

bunch of parſley, ſcallions, two cloves of garlic, | 

| three ſhalots, and a little falt: boil it gently over 

| _ - a moderate fire a quarter of an hour, and moiſten 

it with a glaſs of champaign wine; let it remain 

© over a flow fire till it be done, and the moment 

before you ſerve it ſtrain off the ſauce, and add 

to it ſome cullis; let it Nour up a few” times, and 

; ſerve it over oY falmon. % 


e 

70 watt] it, put a bit of butter rolled in er 
. into a ſte w- pan, with falt, pepper, parſley, . 
ſweet herbs, cloves, a gill of water and a little 
7 ' vinegar 3 ſtir it over the is Bis, and when it is luke- 


warm, take it off and put in your ſturgeon to 


| ſteep: when it has taken the flavour of the herbs 

| roaſt it, and ſerve it with any vegetable ſauce you 

think proper. It may alſo be done with court- 

1 e like h . ſerved with the fame | 
Aauces. 
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Lard it with fat Rievn, 4 and ſerve it n 
Tikes a P'Italienne, a PEſpagnole, la ravigotte 5 


or with a ragout of truffles; morells, muſhrooms, 
veal e pap or e and egg pe N frog 


dell. 5 5 LE - * | 4% * 

= eee +: 8 | e ot 4 & q N is ; 
8 Too I 71 

1 Gegen, 5 3 | Braifs ee 8 


a of 5 a gill of white wine, a bunch of. 
Herbs, onions, roots, ſalt, pepper, and ſome good 
broth: when it is done, ſerve it with the lame 
. or mee as N roaſted. 3 
IVES "The fat, en Aladin! Dei 
Owe" 8 crumb of bread, in th! PR 5" 
ala the ſize of a half- crown, fry i it im butter till 
it be of a good colour, and leave it to drain: take - 
a piece of ſturgeon and cut it into ſmall thin 
| ſlices; lay it upon a diſ with a bit of butter, 
ſalt and whole pepper; ſet it over a ſlow fire, and 
as the flices of ſturgeon are done on one ſide turn 
them on the other; à quarter of an hour will be 
ſufficient to do them: when they are done, take 
them out of the diſh, and put in a little flour, 
mix it well with the bitter; and then add ſome _ 
ſhalot, parſley, and ſcallions, ſhred fine; put the 
urgeon again into the ſauce to heat, without 


boiling ; throw in a few capers cut ſmall, and gar- 


niſh the ſides of your diſh with the fried bread, 
: NE care FRE Toys a hon of 7 r over it. 
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pot with flices 5 veal and 
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1 ho. lan. . — 
Tt | Lard a . upper part of a 3 fur geon 
1 BY {mall bits of - bacon, and put it into a mo 

pan, with thin ſlices of fillet of yeal, a little ham, 

2 bunch of parſley and ſcallions, three: ſhalots, 
.____ two cloves, half a laurel-leaf, ſome leaves of haſil, 

© a glaſs of champaign wine and ſome-broth : jet 
it ſimmer over a fire, and, when done, take the fat 
off and Nrain the ſauce through a ſieve ; reduce 


7 Ges NG thick ne ee A 8.4 fri 
. 5 3 g 5 2 1 27 | "360 5 
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Shad is dreſſed whole or in lies; ; "a a 5g 
diſh, gut and boil it in court · bouillon, with the 
5 ſcales on like ſalmon, and ſerve 6 on napkin, 
garniſhed: with green parſley. N 8 'Y 
For a fide diſh, take the ſcales off, mb ſerve * 
with dliffetent ſauces, as caper, tweet. al, or earl 


| hay ſavor, - See the baue: | | 
It may alia be broiled: havin ing. ſented + gut. 
ted | it, cut it a little upon the back, and lay it uon 


the gridiron, baſting it from time to time with a 
little butter, ſalt and pepper. - When it is done, 
y hich is known by the bone loſing its red colour, 
ſeruvs over it a ragout of force- meat agreeably fea» 
Po ſoned; or it may be ſerved, 1 1 0 deal. 2 5 
mom or anche ſauce, 2 8 | 


mn 


g * 
# 


5 Loc Shees o Shad er e 125 
* Theſe ſort of dithes are uſually made n 
remains of what has been ſerved at table: your. 
- 1 1 ad cut it into ſlices and heat it in 0 

: „ | 800 
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2 | ave 1 not enough to fill your aich, 


Eon ge COT „ Pg 0 


rs 75 are pn God... 
Boll! it f in a Ae court · bouillon, like the tutor, 
' and. ſerve. i it «with: the fame nen or e 


. Cod + en ; Douphin;. 1 4 Re N the 5 


Noe of Carp and the Heads of * e 


Scale and 55 a freſh cod, ſcar and dry it, aid 77 
"a it two hours in ſweet oil, with ſalt, whole 
pepper, parſley and ſcallions whole, a clove of 7 


lic, and a laurel-leaf; then take an iron ſkewer 
and run it through the cod; begin at the eyes, 
bring it out at the middle of the body, and finiſh at 


the tail, to give your cod the form of a dolphin. 
Put it upon a baking · diſh, and having baſted it 
with the oil and herbs, ſtew it in an oven; wien 


it is done, draw out the ſkewer, and diſh it with 


a ragout made thus: Take the ſoft goes of three 
_ carp, parboil them with the heads of ſome aſpa- 
ragus, put the whole into a ſtew-pan, with a 


bit af butter, ſome champignons, and a bunch 


of parſley and ſcallions ; turn it a few times over | 
the fire, put in a little flour, and wet it with a 
Fe of white wine and ſome good vegetable ſoup- 


hen your ragout is done, and the ſauce reduced 


aud agreeably ſeaſoned, add the yolks. of three 


s beat up with eream; thicken the ſauce upon 


5 . 


* "5 


_ your 


— 
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% 5 4 *% 


d 1 or 1 which you — if v | 
ip each ſlice of 
fiſh in a batter made with flour, mixed rather 
thick, with a glaſs of white wine, a ſpoonfull of 
oil,, and ſome ſalt, and fry 2 2 e 8 | 


1 8 5 and erve it over the c „ in 
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your” Aſparagus heads an they \ragour is i ad 
ani ihed. = is 5 | by | 1 2 | : 
to 5 a, 5 


„ 5 The ane is the moſt e 1 10 lere 
ed in different ways, as the other : : the moſt 


common is, to put your ſkate into a pot with 
Water, vinegar, ſome ſlices of onion and a little 
ſalt, after having well wathed it in freſh water, 
and taken the gall off the livers. let it boil up 
but twice, N. it be not too tail done; then 
take it up upon a diſh, cut the edges that it nar 


Look handfome; you will Know by the firmneſs _ 


when it is enough: then drain it, and ſerve it 
with any ſauce you think proper, as, butter ſauce 
with capers and anchovies; oil-ſauce, or burnt 
butter, with fried parſley: to make this laſt ſauce, 


beat the ſkate in the diſh for table, with ſome . 
vinegar, ſalt, and a little pepper; put the burnt 
"RY over 15 and. the fried e n 5 diſh. - 


15 J 
* 3 4 . 


i | Skate 2 la South Monthould. 4 55 ; 


Take 77 the ſkin- and cut the N in * 5 
about the ſiae of two fingers. Let it boil flowlyx 
half an hour; put in a bit of butter with a ſpoon- 
full of flour, and mix them together; ſtir in bj 
little and little a pint: of milk, and add ſalt, pep- 


per, a bunch of parſley, ſcallions; a clove of gar- 


lic, two ſhalots, three cloves, thyme, laurel, bal. | 
an onion ſhred, and roots to flavour it. Let the 


whole boil a full quarter of an hour, and then 


put iu your ſkate: When it is done, dip it in the 
fatteſt part of the ſauce, cover it with grated. 


bread and oy it 1980 Tho e bafling.0 it with 
8 „ e 


o . 
_ 


Mt 167 m7 


n little bathe,” Serve it dry, with a temoulade 4 
. You. will find 1 in the article of 7 in a 


3 0 58 
7 


Stare with Champaign l Wine. 5 
—_ bell it according to tbe former bag 
| it put it into a diſh neatly, to ſerve at table; 
then add a glaſs of champaign, a bit of butter, 
- 15 ſcallions, two ſhalots, three leaves of ba- 
_ fi}, two or three champignons, all cut very fine ; 
77 ſome falt, a little whole pepper, and ſome raſped 
bread rubbed through a ſieve: put the diſh over a 
flow fire, let the el boil 2 x a 1 of 92 
JH 1 and ſerve i it. 
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uh 25 marinate 15 by 8 W ee TER + 
| Take off the ſkin and cut the ſkate into pieces, 
as before; ſteep i it two or three hours in a little 
Water and ſome vin egar, with falt, pepper, parſley, 
ſcallions, a clove of garlic, onions ſliced, the 
| zeſt of roots and cloves; then having dried and 
: Houred 6, fry Nt," ind ſerve it with 57155 8 "BY 


a 


"+ 


Skate 3 a . uce Py its To 75 

1 according to the precedent, page 180, 8 
5 and ſerve it with a ſauee made thus: put ſome 5 

ö ley, ſcallions, and a clove of garlic, all ſhred very 5 IE 5 

into a ſtew- pan with a little butter; ſhake it a fe 
times over the fire, and put in a little flour” and 5 

butter, with ſome capers, and an anchovy cut fine, 

the liver of the ſkate boiled and bruiſed, ſalt and 
whole pepper; moiſten it with water or ſome 
broth, beamed it * 508 5 0 1. 8 i i over 5 5 
E. late. e EG. . 
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Take 8 beſt half of a crimpt * cut it 1 0 „ 


four equal pieces; waſh it, and boil it in a gill of 
milk, with a bit of butter half the ſize of an egg, 
mixed with flour, a clove of garlic, two ſhalots, 


two cloves, a laurel- leaf, thyme, baſil, and a little . 


7 PEPPET. and falt, but let it Polt before you put in 


ſkate: When it is done, take it out of the _ 


Lauce; ; ſtrain the ſauce through a ſieve, and thicken 
| it over the fire; put half in the diſh upon which 
vou ſerve your ſkate, and over it half a handfull 


of gruyere cheeſe. grated : arrange the pieces of 


ſkate upon it, and have ready a dozen of ſmall - 
white onions boiled. in broth, and well drained, 
and ſome little bits of bread cut round, and fried, 2 
to garniſh it: intermingle one with the other, 
and pour the remaining part of the ſauce over all, 
. _ covering. it with gruyere, or, which is better, ” 
_ parmeſan theele, grated. Set your diſh over a2 
_ very flow fire, and let the ſauce boil gently till it 
be almoſt conſumed; then put what remains over | 
the ſes and | glaze it with a « e TV 


„% on 
| Thewhiteſt i is eſteemed the beſt ; babe you 1038 5 


| = it into water, beat it well with a hammer to ſoften 
dt, and then ſoak it ſeyeral days, frequently changing 


the water ; let it boil a moment in river water, 
take. it out and divide it in flakes ; then put it.into = 


1 a ſtew-pan, with equal quantities of ſweet oil and 


. 2 butter, whole. Pepper, a little garlic, and 
ſome ſalt, if it be too freſh; ſet it upon your ſtove, 
_ K agar} it ml the butter e ce [2 
t 


\ _ * 
8 2 


% 


3 wr * lui C, 


= 


F BY f 7 * DER OR 
: a ' : 
a 4 
, bs * ; 
e 4 2 
L _ 28 


"As oil 1 it mould bs eaten 3 28 e 


* eee it coole, wall turn to oil. 45 


Ki 1 : { 


Scale a 3 — it 3 boil it in river 3 1 


ow drain and take it up in flakes 3 or, if you 
be ſerved 


Chooſe, let it remain whole; it may 
wich different ſauces. If vou chooſe, put a little 
four, butter and pepper into a ſtew- pan, mix 
them with a little milk, and add afterwards ſome | 
verjus en grains . Thicken this fauce-over the 
fire, put your cod into it to heat, and ſerve it up. 
Ik you have no . ws at . ere 
ou . e 5 


Bulb God 2 hs Mute, of Hil. 3 

Take any part of the cod you chooſe; as os 
ing ſealed — waſhed it, put it into a kettle with 
' freſh water, and ſet it upon the fire: when it is 
ready to boil ſkins it, and as ſoon as it boils take 
it from the fire; cover it half a quarter of an 
hour with a napkin, and take it out of the water to 
drain: put it upon a diſh, with parſley and RY 
ons ſhred 2 whole pepper, grated nutmeg, 
a good bit of butter and a ſpoonfull of verjuiee; 


ſet it upon yout ſtove hve ic is eee r rs 


lb. e 255 


. + Auf the Tailof « Cad, N 
"Pur two good handfulls of crumb of bread: ee 
br through a fieve, into à ſtew- pan with a pint 
_— EA een e nad X boil till t the 
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Lin is well PS, RO: a 3 101 aa . 

a bit of butter about the ſize of an egg. T's 2 
ſcallions ſhred fine, ſalt, pepper, and the yolks 
of ſix eggs. Then take the tail part of a cod, and 
| boil i it according to the former precedents; 1 . 
- it and take off all the meat in flakes, leaving only 
the bone; put a bit of butter the ſize of an egg 

| Into a ſtew- pan, with parſley, ſcallions, two ſhalots, 
Half a clove of garlic, all cut fine, and turu it a 

few times over the fire; then add half a ſpoonfull 
of flour and ſome milk, Aud let it boil till the ſauce 
be thick; then put in the cod, with the yolks ot: 
thts eggs, and thicken it over the fire; put the 
back bone into the diſh upon which you deſign to 
| ſerve your cod; cover the ſmall end with greaſed _ 
paper; make an edge all round the bone with a 
part of the force · meat; put the ragout of the 

cod in the middle, and cover it with the remain⸗-⸗ 
dier of the force- meat in ſuch a manner that the 
ragout cannot be ſeen, and that you form the tail 
of a cod. Draw a knife over it dipt in the yolk 
of an egg beat up; cover it with grated (ele "ON 
aud brown it in an oyen or with a ſalamander z. | 

When it is done of a good colour, wipe the rim 

of the diſn and ſerve it. A ſauce may be put into 
the bottom of the diſh, made with a glaſs of good 
broth, a bit of butter the ſize of an egg rolled in 
flour, a ſpoonfull of verjuice, a little falt and 


Rams and thickened pit: the fire. 
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Cut 1 or ſix onions in bits, put + ae upon 
le fire with ſome butter and let them remain 
* Cs N 10 1 8 wy 1 be. 


8 25 » 1 1 * 
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zin to be ee then put in Airets 5 a. 

ir them over the fire till they are well browned; 
then add a ſpoonfull of vinegar, ſome ſalt, whole 
pepper, and a little broth. The onions being well 
done, and the ſauce thickened, put in the cod, 
boiled, and in flakes; let it fimcher f in the fined; 


D Wl before! 4 you! Tervet up, add a bit 25 Waere 4 45 


1 * 
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. bee eee, 
3 PR lices of boiled cod into a | ſtew-pan, 


with a piece of butter, two ſpoonfulls of oil, ca- 


pers, anchovies, parſley, ſcallions, the hole 
ſhred fine, and whole pepper; when you are ready 
to ſerve it up, ſet it over the fire to heat, ſtir it 
till the oil and butter are well mixed together; 

diſh it, and ſtrew over 55 1 bread, r 


Tour: a eve, e | „ 
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"i Boi e cod and well drain it; of WR ahi ith 
n which you mean to ſerve it, and put into it 
3 alot, a little garlic, parſley, ſcallions, ſome 


ſlices of a pared lemon, whole pepper, two ſpoon- 


fulls of oil, and a bit of butter half the ſize of an 
egg: arrange the ſlices of cod at the top, and the 
ſame ſeaſoning over them; cover the w ie Witk 
ſome  raſped. bread, and ſet: the diſh over a a 
that it may boil 2 Jad: 9 5 en with 2 
5 1 9 . „ „ 
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2 8 boiled and drained your cod, {pk it in 8 


a a diſh. for table, with half a glaſs of vinegar, as 
womb _ and 8 "res pepper 3 let it boil 
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Br” — half 5 


6 


2 * 


1 7 1 * * = 4 
; N 2 * % ” ts : N 2 + 4 : : 
E 2 N . — N -” Ys e 1 3 . 
y T * ä -% — N . 2 0 2 , 1 2 
a. . ; OO AY.; 1 _ — - 8 . — 8 

3 1 7 — "3s 22'S * — — 5 * - » 

; n 82 * — _ 7 5 pe * 1 — 1 N I; F 22 a - — 4 * — * . r =; 8 * * 1 +...” Fx. 1...» 
i wt £ 2 * n K r ied... . IS EI 1 K - a IDE ON 

LF”. — = = 1 26. 5 : b + eo, — 6ꝙᷣ tet * 5 —_ TO * * 7 2 a I F 3 TS —— — — - — 


— 


. 
e 
— — * — 


= ' 
Eon 


* 2 3 5. 
n 
8 wy — 
* > 
— 
—2ꝑꝓꝑp 22 


HIST 
* * 


LS 
*. 


— 


10 * * 1 
* 2 4 by 4 
* = <X 1 as. bf * 
44 1pm * a 2 - — ** - 
T | Te N * abs: . Fg 2 25 
E > Va: my ®. * 
8 „ nm. Seo YE TSS 


r 
_— _—_ 
. * 


„ _- * „„ 
half a quart of un hour, and pee oyer it ee ; 
. N W bot: garniſh is with fried Gates 


x . 
The ſome, a 1 e | : 
| P Boil your r cod in water, and ee it is * N 
5 Fee Aivide it in flakes put it into a ſtev - pan, 
with a bit of buttery half a ſpooufull of flour, a little 
f garlie ſhred, and ſome whole pepper: moiſten it 
with ſome milk or cream aud thicken it over the 
12 85 then put in 0h amen hear it and ſerve 
335 1 you thiveGa to cover the 4 with arated band * 
el in a little more butter aud the folks of three 2 
eggs: diſh it, 4, big the Wan A as: rt * 
with a falam ander. La 


| . ina — 5c SET : 

EY 8 The doc being boiled, drained, __ =. = * 
1 it by flakes into a paſte with ſome butter, whole 

| pepper, and a bunch of ſweet herbs: when'the 
tourt is baked. take out the bunch of herbs, and 
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cad en ci que. * : 
"Put 2 lle parſſey, ſcallions, ons: ks 
nd a little garlic, the whole - ſhred fine, into a 
_  ſtew-pan, with whole pepper and ſome capers, = 
and cover it with flices of cod; lay ſeveral layers 
in the ſame manner till the diſh is full: grate 
bread over it, and let it boil gently over a flow 
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- Bait ie in water and waſh it by fakes 4 POR ag 


ip and fry it, in the ſame manner as ſkate, _ 
[page 181) ; with this e e 1 11 


Ken, * a a little falt, 


DOT, 8 Pr. f 


4 _— your 68: in water, and well latein it it; Fer . 
take the largeſt flakes and dip them in a batter 


made with flour, wine, a little oil, and very little 


ſalt: fry 8 and lorvs them TY ww 
8 fried . 3 © Only 


To 0 areſs Burr, „ Sole, renden 00 Plate. 


9 The: four fiſh are cooked in the ſame manner: 
x aſter; having ſcaled, gutted, waſhed, and dried 
them, flit them upon the back near hs 
bone, flour and fry them in boiling fat over a 
* fire: when they are done of a good colour, 
ſerve them with caper, oil, or anchovy ſauce, 
dor with fauce hachee ; or ſome. little ragout, ag of os 


ven! ſweetbread and muſhrooms. 
Theſe ſort of fiſh Fe be boiled: Al, being 


get ſteeped in oil, with 


#; 


_ any ſauce you think proper. © 

They may be alſo boiled in ie Lok Bev 
bg, r :which The the direction for drefling a 
turbot (page 174); and ſerve them afterwards un 
* . n "FE r the bogs a fe a, 8 | 
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per, parſley, and ſcal- 
| Honig, carefully wiped o before they are ſerved! 
hen your fiſh. is upon the fire, baſte it with tdb 
marinate, z. e. the oil and herbs, aud ſerve 1 with = OO 
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1 25 af the * 2 bs Beet, 
After having gutted and ſcraped your fiſh,: take 
3 - forme good butter and melt it in a diſh ; then put 
nin parſley, ſcallions, champignons, ay cut ſmall, 
Kult and pepper, and arrange your, fiſh upon a=. 
5 e it the ſame over as you have under; 
FE cover the diſh cloſe, and let the whole boil upon 
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a ſtove: when your fiſh is done, ſerve it with thick 


ſauce, adding a daſh of verjuice: you may alſo, 


having prepared your fiſh as above, grate bread 


over it and brown it in an opens or With a ſala- 


5  mander, 
| 5 : - 'T dreſs 8 


Having ed and floured, fry them . a briſk. 


ET: 18 in plenty of oil or fat; or ſerve them between OY 


two 3 a oa — as ee 1 and 


| flounders. 
8 


To dreſs A 4 « 
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D's 1 15 they are firſt ſteeped: half an hour in oil, with. 
pepper and falt, they will be the better. When 


e and anchovies. 
Mackerel, after they are l may hs Cd 


alſo another way: when put upon a diſh for table, 


5 ſhred ſmall, ſome good butter, a drop 
of water, ſalt, pepper and a daſh of vinegar; let 
them boil a minute 87 TIONS: . DN 
them with ſtrong lauge. F | 


C Z 2 


ch 


Having e well waſhed, 4 dried 4 5 
With a linen. cloth, broil them upon the gridiron: 


they are done, ſerve them with a whits ſaues of | 


| ſplit them in two, and put over them parſley and 


e . 189. 'F 
They may be alſo ſerved with burnt butter d 
fiel parſlex. 


Io ſerve them à la 1 Shötel: abe they 5 
are juſt taken off the gridiron, put into them a bit 
of butter mingled with parſley and Raffles: d 0 


1 225 and whole e | 
Tt dreſs Mackerel lite Smit. 


ut them. into three pieces and ſteep. them'in + 


a with ſalt, pepper, parſley and ſcallions ſhred; 


then put them on an iron ſkewer with a thin raſher 


of bacon. between each piece, as you do quails; 


ur over the marinate, that is to ſay the oil and 
3 and encloſe the whole with paper. Then | 


put it on the ſpit, and when the fiſh is done, 
with a knife collect all the herbs that ſtick to the 


paper and put them into a good ſauce: grate bread 
over the mackerel and bacon, and when it is of a 
1 wen ſerve Win . 008 ſauce in the 


1 


25 400 Us To „ 


"Ir 1s a 2 ſea-fiſh Shahn 1s cured in Provence, 
and is commonly eaten cold as à ſallad: but it 
may alſo be arranged in a diſh, with ſome good 
butter, parſley and ſcallions ſhred; cover it with _ 
grated bread, and brown it with a ſalamander. i 


you are in places where you can have it freſn, 


cook 1 it in the n manner as freſh falmon. EO O'S 
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| + Piles WEIS ſcaled, gutted, hed; and 1 . 
Wind them, cut them. lightly i in five or fix places on 
0 each fi de; 5 W in a le oil, falt and * 
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the remainder of your oil: ſerve _ when 3 
with any ſauce you chooſe, as with butter, capers, 
and anchovies, a little flour, water, ſalt and pep» 

it upon 00 kire and 1 «over [os 


. „ 
** n= r . 5 15 W 5 l 2 * 


75 200 5 8 4 | 7 
The PE nah never ſcales: * 3 it, _ | 
Heap the liver apart: broil it in the lame manner 
as the preceding, and ſerve it with the ſame 
bauces,. taking care to oy. the liver i into Sper Hig | 
e e Ae over cara 7 1 8 


. * Wor e the gate. having — a 
"ell waſhed: them, dry them ba eg a linen cloth, 
and put them upon the gridiron to broil; when : 
© they are done, ſerve them with the following ſauce; 
put into a ſtew-pan a little butter and flour, a little 
vinegar, a ſpoonfull of muſtard, ſalt, pepper, and a 
little water; thicken it upon the fire, aud ves it b 
- over-ahe e or freſh be . „ 


To dreſs Red-Herring +. A hae 1 
Take a dozen of — herrings; cut. off the handls 

8 tips of the tails; ſoak them in water four hours, 
and then two anda half in a gill of milk: then drain 
and dip them in ſome hot butter mingled with 
thyme, batil, ſhred as powder, half a laurel-leaf, 
the yolks of two eggs and ſome whole pepper; 
cover them with grated bread, and broil them 


Kghtly: (pa two. PO of Ce into n 
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9 * 


It is in er to * <a the 3 


i a ſmall} ſea fiſh which is R. ſalt: after _ 
having well waſhed; open them to take out the 


bone. They are. yur into n, and different 
lauees. FO 


erde at6-lalſo. ſerved! fried: rake PL eee 


. eb m in batter, made with flour 
and a ſpoanfull of oil, or beat up with ſome white 


wine. Take care that the batter be neither too 
. nor er thin, and: My: _ of a e : 


| "10h NOS 8 Tha flee 


| Take ſome flices of bread cut 3 8 5 L 


- tag and ſize of a finger : fry. them in oil, and 


arrange them upon # ith for entremets ; put a 


0 _ over them made with ſweet: oil, vinegar, 


and'6o couer Rae: art toaſts pets _ = dey rt 
| To 4 been 28 


Gut, waſh and well dry them, 3 care to | 
leave the liver in the fiſh ; Cut them flightly i bh 5 
five or ſix places on each fide, roll them in flour 


and broil them over a very briſk fire: ſerve them 


upon a napkin, or, for a ſide diſh, with a white 
ſauce of capers and anchovies. If you would ſerve 


them with greater delicaey, cut off the heads and 


take out the middle bone, arranging the pieces 


with the white ſide uppermoſt upon the diſh, and 


| ron * _ over pc me: Ay: —_ 8 


pper- parſley, ſcallions, and ſnialots, all cut all, 5 
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bY butter, water, falt, pepper}. 

___ turnips, parſley and ſcallions: when it is done 

and well drained, ſerve i Trupen; a : napkin, garoiſh- | 
i- ed with green parſley. 1 


1 ſerved A 1 bour diſe, in e 5 
98 foles __ Hounders, (page e n 


e Me 
To S it as a principal diſh, ſte w ĩt n ite Tp 
nions, carrots and 


Jo ſerve it as a ſide- diſn, ep i half an * 


| in oil, with pepper and ſalt, and put it upon the 
: gridiron, baſting it from time to time, while it is 


doing, with the oil that remains: when it is done, 


ſerve it with any fiſh ſauce: you think proper. 
De Whatever fiſh you boil or fry, take care before you 
| 5 it in uk to cutvit ET in a om. 
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45 is an ie lh ; ho t. 8 ſome 
white wine, a glaſs of oil, alt, pepper,” onions, 
garlic, roots, parſley, ſcallions and ſlices of lemon : * 


"when 4 it is done ſerve 1 it in a napkkin. e 


| To arſe Lab 
' Boil 1 half an hour over a Gd i fire i in. 1 
and water, and when cool rub them with a bit of 


butter to improve their colour; break the little 


claws, ſplit the lobſters iu the middle, and ſerve them 


cold "ove a Es the large claws e aN 


in oe . e 5 1 

Aſter having well waſhed a ene eie, 
ſhells Anais, and put Rm: 8 into a ſtew-pan, | 
| 2 1 87 50 95 
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We 0 193 my „ W 
upon A <p . letting them remain till the £7 
""—_= opens them. Then take them out of che. 
ſhells one by one, being carefull to pick off the = 
| beards where you find any; and put them into a —[ 
 Rew=pan, with: a bit of butter, parſley and. „„ 
lions, ſhred ſmall: ſhake them over the fire, and”. 
put in a little flour, moiſtening them with broth: 
when the ſauce is conſumed, put in the yolks of 
three eggs beat up with cream; thicken it over 
the fire, and add afterwards a daſh of verjuice. 
Muſcles are uſed alſo in ſoup: take the liquor - 
that flows from the muſcles when they open upon 
the fire, and ſtrain it through a fine napkin : put 
it into ſome good broth, add the yolks of fix ae 
beat up with it; thicken it over the fire and put it 


5 N 72 * 2 
* 1 3 
1 %. 


into your ſoup when ready: to ſerve, 1 the 4 
N 0 the diſh, i io Cod We 
„ | Muſth Me, i | 


Take 8 out of the ſhells, and A . 
two hours in a quart of vinegar, ſome water, and a 
little butter rolled in flour, with ſalt, pepper, parſley, 
ſcallions, terragon, garlic, a little carrot and parſnip,  _— 
thyme, laurel and baſil, the whole made luke= _. 85 4 
warm: then take out your muſcles, dry, and dip | 
them in a batter, made with flour, white wine, a 
4 ee ode oil, and chanel agg fry 0 __ „ 


ha are a A e ways: to Colle „ 
5 open them, and put a little pepper and ſome 
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raſped bread into the ſhells: do them upon the 0 
gridiron and brown them with a ſalamander. They 3 
dare * Made es into 8 to * * 3 1 
05 one On. 00 a. 
| 3 
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Heath, as 7 lh Ps e od When 5 


| uſed for foch purpoſes; let them finimer a little 


over a very flow fire, in their own liquor, taking 
care that they dd not boil, leſt thi zould grow 


| hard; then throw them into cold water, and 
drain them upon a ſieve; then put them into a MI 


good cullis neither fat nor ſalt, with two ancho- 
vies minced; ſet them over the fire to heat, and 
Tos its them! in Py ragout ou ehink . e 


et . niger Oe e 
| Titet half a hundred of — and * TY 


I N into warm water; when they are ready to boil, 


ſhift them into cold water's then drain them, and 


take that part only that is tender, or if you uſe 


the whole, mince the hard part by itſelf. very 

fine. If you mix the fleſh of carp with your oyſters, 
it will increaſe your mince and give it the better 
flavour. Put a bit of butter, ſhred parſley, ſcal- 
lions and champignons into a  tew<pan, and ſhake 


15 them over the fire; add a little flour, and moiſten 
them afterwards with a gill of white wine, and 


as much ſoup maigre* then put in your mince, 


andi let it ſtew till the ſauce be conſumed : Ra 


It agreeably, and u hen you are ready to ferve it, 


3, pony in the e ey three 88 b beat For 12225 ſome 


1 


7 PER. a . Dark. N 

| Boil it in court-bouillon, made in 0 1 
. manner as for freſh ſalmon, (page 175): let it 
boil five or fix hours, and ſetve it n ſauce 
© - hachee, or with a Hs of reg rocs of 4: 
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fire, with ſome butter or fat, in the ſame manner 
as poultry; cut it into quarters, put it into a 
ſte w pan with a little butter, and let it re- 
main over the fire an hour, turning it often; I. 5 


put it into a little pot, with ſome ſoup maigre, ' a 
_ glaſs of red wine, falt, whole pepper, a bunch of 


_ parſley, ſcallions, a clove of garlic; a little ſavory, 


and two cloves : let it boil over a flow fire five 
or fix hours, and have ready ſome turnips, pared 75 
ſome 


und cut, and parboiled half an hour: ſtir 
flour and butter oyer the fire till ofà fine cinnamon 


Colour, moiſten it with the broth of the ſea-duck, 85 
- and put in the turnips, letting them ſtew till the 


are done. Then the turnips and the { rad ed 


being done, cut ſome crumb of bread in flices' _ 
about the ſize of a half crown, and put them 
over the fire with a little butter, till they are 
brown: then diſh your ſea-duck, the turnips and 
the fried bread upon it; and pour over the ſquoe, | 5 


well e Ang agreeably fe eaſonef.” 


6 153 47 Ser Dusk 4 1 B 4 n 
1285 DG it as you would a duch for the wir, : 
_ Hard it with bits of anchovy : ſtew it five or PE 


fix hours by a very ſlow fire, with a glaſs of white 


Wine, as much broth, a little butter, ſome flices | 
of onions, carrots, parſnips, a bunch of parſley, 
ſeallions, two cloves, thyme, laurel, baſil; a little 


= and pepper: when it is done, rain "off the 


uce, which thould be thiek, and ſerve it hot over 5 
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y ina little « more an and ſalt; Drain: the _ 
Without taking the: fat off, and reduce it till it 


jellies ; let the duck cool, and cover it with the 
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Chun Moulin for all kinds of. e Bib. 5 
Put into a fiſh-kettle, which regulate Mo 


7 7 lauce and butter! it was ſtewed 3 Is e ne : 


5 3 to the ſiae of your fiſh, ſome water, a quart, of 


white wine, a bit of butter, falt, pepper, a lage 


bunch of parſley, ſcallions, garlic, thyme, laurel | 


and baſil, all tied together; ſome ſliced onions 


and ſome. carrots: boil your fiſh in this court- 


bouillon (which will ſerve ſeveral times) and do 


not ſcale it: when the fiſh will admit of it, take | 
care to boil it wrapt in a napkin, which Will 
gcee.nable you to take it out with e greveer ae On 

Fe 5 without POS: of. e NN. 2 ret 
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'D drefs'a Pils. „ 
If you 3 ſerve it as 4 firſt. dich. "ids not 


| 5 . End uf it; take off the gills, and e gutted . 


_boil i it in court-bouilloo.._ ..... 1 
As a ſide diſh, it is ſerved many ways: 2 cut 5 
into pieces, leaving the ſcales on, and do it as be- 


fore in court-bouillon : when it is done, and you 2 


are ready to ſerve it, take off the ſcales, and diſh 
it for table; ſerve over it any white e . 
think proper. 

It may be fricaſced at like 1 cut * 
into pieces and put it into a ſtew-pan, with a bit *- 


ut a bunch of ſweet herbs and ſome. cham- 


pignons; turn it a few times over the fire, and 
hake in a little flour; moiſten it with ſome 8 


broth and ONS: wine, ond. do 1 it over a vu fire: 
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; wiki ih is e and a greeably llGhed, ende 
| EY of 1 egg and ſome cream. ; 
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: 15 ze; after Having ſcaled, gutted and waſhed 1 it, : 


tw all the upper part with bacon'cut ſmall, "wg = 
put it into a ſtewy- pan, with a glaſs of white wine, 
ſome good: broth, a bunch of ſweet herbs, and ſome. 
fillet of yeal cut into ſmall dice: When it 5 
ftewed, and the ſauce ſtrained off, N it in 


9 To 0 dreſs 4 Pils d la 7 artare.” 1 
8 it as the preceding; cut it into e 


and lay it in oil, with ſalt, pepper, parſley, ſcal- 7 


lions, champignons, two ſhalots, the whole ſhred. 
very fine: keep as much of the oil and herbs: to 
every hit as you can; grate bread over it and lay 
it upon the Sridiron, baſting it, While 3 
with the reſt of the dil: When it is done of a 
good colour, ſerve it in a dry diſh, With ſauce à 
la remoulade in a Nee Peck. For fauce a la re- 
"9 EE fee the cliaptor of Sauces, ps hrs 
oh 25 46% a ' Pike : in | Slices.” 5 

| Take ths? remains. ofa pike that has been 0 
at it table, cut it into flices, and ſerve it with ſauce 
à la bechamel, or with capers and anchovies, 
or what you will. 1f there be not enough of fiſn 


to make a fide dich, put into it a ragout, and give 5 


it the name of the ſauce or e in which it is 
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| "i CE, is dreſſed alle e en 3 or r mark 
| nated, K | FM en marinade, . 


3 „„ 
B DIY es taken off the Kio, po 1 


waſhed it, beate it like chickens, in the © 
1 i as the pike; or cut it into pieces about 
: feng of three fingers, and ſerve it with a 
White ſauce, capers and anchovies, or other ſauces. | 
5 See the chapter upon Sauces, 
An eel may be ſerved alſo. with a little ragout. | 
of muſhrooms or lettuces, 1 
When it is large roaſt it, RS 1 S butter⸗ 
ed paper; and ſerve it in the we taſte as when. it 
is « proiled, | 
It may be made alf i into a CODE ag and i is 
. ele n afferent "Os, en ee | 55 
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5 Oh 5 LO Bed well Fick. R's 5 in 
White water, 1, e. flour and water, with 2 lee 
falt and ſome butter; drain them, and put them 
into the fricaſee, that they may take the flavour af 
the eel: then add the yolks of three eggs beat up 
_ with-cream ; thicken it upon - the fire, and when 
vou ſerve 1 it, diſh it with verjuice, if, before, 955 
: Have not s e into Faye fricaſee, 9 | 


| "To dreſs an Eel 21a Cthifin, | 
5 "Ge it into pieces, and ſteepit in oil, with 1 f 
ſcallions, champignons, two ſhalots, all ſhred fine, 


Foy 00 a0 Feber; cut Hays: of 2 95 . to 
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cover n of eel, Wie 4 f them 3 in butter 
till they are brown : then put the pieces of cel 
upon an iron ſkewer, and the ee of bread 
round; keep as much of the oil and herbs to the cel 
as yqu can, and wrap the whole in ſheets of Pape. 
| ſupporting the paper with thin laths. ee 
_"_—_ the bread 7 8 a . in op 1 8 


"Dat: alt. into no ad pin 39 in a twe; ant 
take a part of the meat to make a- force-meat: 
b ſome force - meat upon every piece, and after - 

aving rolled and tied them, boil them with white 
wine and good ſeaſoning : then take them out to 
drain, and when cool and the ſtring taken off, 
dip them in an egg beat; grate bread over them, 
1 ny and . them with frjed e . 


. 0 cep. „ 

Gut and take off the gills, but do not ſeale 
* then put it upon a large diſh and pour boiling 
vinegar over it, which will give it a blueiſh co- 
- Jour ; ſtew it in court-bouillon, according to the 
rules in page 178. When it is done ſerve it e 
2M . e garniſhed wt fried POR. 5 


5 1 85 ee en Matehtte. - PD | 
"elbow having ſcaled it, and taken off the gills, 
cut it into pieces and put it into a ſtew-pan, with 
ſome freſh- water fiſh, gs eel; erawfiſh, barbel, or 
any other that you can conveniently have: 4 then Z 
put ſome butter, with a ſpoonfull of flour, in ano | 
ther ſtew=pan, and ſtir it over the fire till it is ofꝑa 
Knee colour; ; add to it ſome ſmall onions 
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butter: then moiſten them with equal gude 
of red wine and ſoup maigre, and put the Whole to 
pour fiſh in another ſtew- pan, Fa eaſoning it math - 
fault, pepper, and a bunch of ſweet herbs;-let it 
boil over a briſk fire half an hour, and when ved” 
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are ready to ſerve it up, put ſome bits of. roaſted | * 


+ bread 1 into the ſauce to ſerve with it. 
Carp may alſo be ſerved broiled, with a rapout” 


of force-meat under it, for which: ſee the chap- _ 25 


ter upon Vegetables; or fricaſeed like chickens; or 
it may be cut into pieces and ſtewed with better. 
parſley, ſcallions, champignons, all ſhred fine; 
and a pint of white wine, falt and pepper. - When 


it is done ſerve N. oo ſeaſoned, IVEY. 2 e 


| Kues 5 


4 8 e 2 Pas 
N ſcaled and gutted your km, lad! it wick. 
fat bacon, and ſtew it with ſome broth: a 2 


1 of white wine, a bunch of parſley, ſcallions, ſome 


cloves, two or three ſhalots, half a quarter: of a 
bound of hogs lard, ſalt and pepper: when it is 
done, if it be for the firſt courſe, ſkim the „ 
and reduce it to ſerve over the carp; but if for the 


laſt, do not ſkim it, and make it higher flavourtd: 
when the carp 1s cold, cover it with its ſauce, | 


which ought to be jellied, and fome hogs lard; 
and ſerve it garniſhed with green p Mey... There 


are many ether ways to dreſs this fiſh, but as 


they are all very ee I alen not x particularly | 
e them. e 
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| 6; common; "whe? * 1 is unt is See 555 
© ſuperior to the latter; they are dreſſed the ſame. 
Do them in a court-bouillon, with red wine, and 
ſerve them We a d del {mere with pew” 
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7 - For a gelt Sui ſas 5 fines: over Ha or 
RE, broil them, after having ſteeped them in oil, ac- 
| cording to the rules laid Job for other fiſh 3 and 8 


N Jerve them with a ragout of vegetables. 203, wg: 


They are dreſſed alſo in the ac manner as by 


freſh ſalmon. e „ 3 5 
Tv Sf 2 Perz 5 


25 Cut of the gills, and gut it; WY out 0 hal 1 
058 roe and 'boil it in coùrt-bouillon, with white LE 


wine: when it 18 done, take off the ſcales; diſh 


it and ſerve over it caper, or any other ſauce K 
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To 1 your tench put 3 it its: ; boiling val 4 
1 let it boil a moment; then take it out and - 
5 N at the ſide of the head; taking off the ſkin © 
with the ſcales; then gut and waſh it; Fake of t 
the fins; do it upon the gridiron as other | Sly . Th 


2 Wa ſerve it with the lame Euer a 
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8055 and gut your tench according to os for: 5 
mer Precedent ; put it upon a diſh for table, with __ 
half a glaſs of white wine, half a ſpoonfull of ver- 
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' | eallions 1 all cut . : half a < 
laurel-leaf and three leaves of baſil thred into 
; ox wder.: cover it with another diſh, and let it 
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mer over a ſlow fire till it is enough. When 


8 0 ſerve i if take care to, wipe the ri of 3 41 - , 


. . vr 2 47 


TD oak Tench 5 la Sainte Menebould. 
Take off the ſcales and gut it; ſteep it in = 
parſley, ſcallions, champignons, two ſhalots, all 


cut imall; ſalt and whole pepper: put it upon a 
__ diſh with the oil and 5 cover it with 
grated bread: do it in an oven, or over a: ſtove, 


aud brown it with a ſalamander. When it is done, 


and of a good colour, pe off the fat and ſerve i it 


with a high ſauce. I 
. Tench may, alſo be. cut into ) bits ev? Finke, 


a bckens in th ſun manner a pike, deb. 
: 89 | | 
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* 1 an 1 „ | 
. is an eee freſh- water fiſh, 0 pine”: 6 


[plea in the ſame-manner as the tench, but not 
leſt ſo long in the boiling water, leſt- the kin 
ſhould come off. Let the court-bouillon boil, 

that at may have the more flavour, before you put 

in your. ecls, as they will take but a minute 

doing: ſerve them. like other fth, with crane” i 


faves, N 
Eel-powts are de fried; allo ain more 


is needfull than to flour and fry them of a good 


1 Colour. 4 75 
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e f bene, TOR 
8 is: 2 land and the ſea 3 They 


are uſvally ſerved in ragouts: cut off the head and 
feet, aud parboil the tortoiſe, with ſalt, onions, 
parſley, ſcallions, roots, and the half of a lemon, 
or ſour grapes; then take off the ſhell, cut the _ 
fleſh into pieces and put it into any ragout you 
think proper. If you would make a diſh of 
them, fricaſee them in the manner of chick» 
ens. oſt: tbe: To" Wor; Keine 2 eng „ 


n 1 my 
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river and the ſea; ſcale them in the ſame. manner 
as: the tench, (page 201), and then cut them into 5 


pieces ;. flour, and afterwards fry them. They 


Fe 6s op beaded Adksr ele EG ad” 
with capers, or ſauce a la remoulade bourgeoiſe; 
or, for a fide diſh, mix ſome oil, vinegar, ſalt, 


| - pepper and muſtard. 8 er . ine od 
| ow] it Ws in a: Te ben. > CG 
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he the article of the Pike, the butter onlyomitted; _ 


The fame crawfiſh, having been ſerved. at table, 


may be ſerved a, ſecond: time, fricaſeed like chick - 
eus, the meat being taken out of the claws and 
tail. You. may alſo make — more ee, 
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5 The rails are ofeful to) uri fide agen or 1 | 
| aid of crawfiſh: ſoup. enn, has 5 1158 5 


8 To pre are. Crawfiſh; binder 70 n 4 pe br Side. ; 
Boll fome crawfiſh, ſhift them into cold wa- 
3 ber aud pick the tails. Pound uthe ſhells till they = 
; are reduced to a powder; ditute then with ſome 
an 5 broth, and ſttain them through a ſieve: if 
de wulle is for a ragout, make it thicker, and 
ag { into it the tails of [the crawfiſh, after having 
boiled them in a little breth till they are nearly 
dry; put the whole into the eullis, taſte it that it 
be agreeably ſeaſoned, and heat it, takin 75 „ 
that it does not boil: ſerve it with any fort of 
. fiſh or meat you think Proper. It may be 5 wt 
„ good meat- ſoup, or a ſoup maigre, made with . 
different ſorts of vegetables and ſome: pka- water: W 
make your cullis thinner, and put into your ſoup 
tbe broth in Which the tails have been boiled? 
| when it: is well mixed, taſte that it be agreeably 
ſeaſbued, aud Too the /tails Db pp "crawf — - 
7 coun: the diſh, 5% oe 2 Fe ING 
5 . 3 5 57 1 | 5 . 
1 To dreſs ſmall Barbel, ink 2221 1 „ 
. 13 The ſmall barbel is ſteu ed like carp, and when 
large, is done alſo upon the n : ſerve} it with 5 
3 white ſauce. 3 
The gudgeon and 8 is boiled al, and EA 
| ſerved oth the fame ſauces. | i 
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„Take off the ſcales, gut ef POO 884 wen 

wipe without waſhing them: take the diſh upon 
SM which gon: + bin wy and 15 10 it ſome go 3 
e )) barer. ; 


N 


„„ (5268 5* LEE SED | 
bans, with parſley, ſcallions, muſhrooms, two 
ſhalots, thyme, laurel, baſil, all cut fie; ſalt and 
pepper; lay the gudgeons upon it, ſeaſoning them 
over and under, and moiſten the whole witha glaſs _ 
of ted wine; cover the diſh, and ſet it over a brilk . 
ap till the face be almoſt conſumed : a quarter 
of an hour will be ſufficient to do it: ſmelts may 
be done in the ſame manner; * but ry them DENG. L 
a ry FRONT... 1 1 


5 


; * 4 4 
1 


0 * \ 4 78 8.5 1 : - ; 4 > 
SAKE „ I EET 1 


75 eee Frogs lite Chickens, | ; 
Te the thighs, which is the part 7 110 
1 them boil up in water, ſhift them into cold by 
| water, and drain them and put them into =; | 
 ew-pang with muſhrooms, a clove of gatlic, a 4 
bunch of . parſley and | ſcallions, and a bit of _ 
butter; turn them two or three times over the 
fire, and ſhake in ſome flour: moiſten the whole Ds 
with a glaſs of white wine and a little broth; ade 
ſalt and whole pepper, and/ let them ſtew a quar- 
ter of an hour and reduce to ſtrong ſauee. Thicken 
it over the fire with the yolks of three eggs, a 
little cream, and a bit of 1 1 800 TO raking 
carp 1 it been not boil... 


To fy e e 

| ls "ob an n hour | in equal quantities = vine 
a and water, with parſley, ſcallions, ſliced ONIONS, | 
two cloves of garlic, two ſhalots, three cloves, a 

; laurel-leaf, thyme and bafil ; then having drained _ 
and floured them, fry and ſerve them garniſhed = 

with fried parſley; or inſtead of flouring, dip them 

in a batter, made with flour mixed with a ſpoonfull 


$7 ; 


4 % — 1 7 1 * " « 
* 2 2 5 2 p 7 «© N 8 N * 1 DS — — 2 —_ 8 - : 2 . wy , . — 
LY — — » OT # . = a * 8 IT — - = — r 5 K De 0 nor. ax” =. i 5 — 4 * 3. —< L * 
4 1 N. « . ff 8 I . V 1 ao 4 %% ve i . 8 — 2" . — — — 1 — — — cc 2 — * 
2 . * TS * hs q _— — m—— — > 92 C * * . da 4 pry 8 nee Log ares, % r - r 82 Aa _ 988 5 a. LT Ficw * — — 

P. * 9 2 n Lins 23 Sager nc? ny bY. OY 5 = = — r * 3 * > 4 ham * I 7 oo * r * <4. m—— * * * ll he... > Y FL Ps * £ « 2 

> . . 8 . n N : 4 6 nat» ra LIB . wa, " > , * 
Cs *. $7. +25 —— 1 1 Ron * Su. — a+ _ r 2 4 - 1 8 * th "I _ — 


LEES x 


3 
"Bae Nome 


* bake e shut af Woe. wine, ae ita 1 5 


TE ly. 


1 7 1 £ 9 


. 0 2 - 
FR * 49 7 
W y r — 
4 4» - Me 9 T9 7 


1 , 


= * i 4 * 7 , 4% 
” . : 2 $2 : N 
- * Z ' 7 5 
f * 
8 5 * * 


10 dreſs rw © of vier rast, . 


To flew young Peas 4 la Bourgeoiſe. 
Take a pint and a half 66 he as, waſh wy. 


we 


8 them into a r es with a bit of butter, a 
unch of parſley and 

tuce cut in 4 5 70 3 let them ſtew in their On. 
Juice, over a flowfire, an hour and a half; when they 
are done, and the ſauce all conſumed, put in a little 


e very little ſalt, and the yolks of two eggs 2 


beat up, with ſome cream: 985 the whole over 
the fire, and ſerve it, Some ule neither cron nor 
eggs. but ſerve the peas e BUR. Wir own * 
whack ſhould be thick. 


„ 
3 "They ks 2900 es on falt e nai 1 


callions, and a cabbage let- : 


8 a ſieve; fricaſee them with ſome butter, 


parſley, and ſcallions ſhred fine, _ radon. _—_ 
with pepper and ſalt, 


Peas with ſalt Ms. w SOT : 


Boil your meat with the peas and water, raking 


25 4700 French Babs. 8 925 


care to ſoak it, that the ſoup be not too ſalt; put 
in alſo two roots, as many onions, and a bunch of 
ſweet herbs: when the peas are done, ſtrain them 
= oy a gs, kove,: and ſerve them over 7 the 


" wo itt the ends, and a" your * 4 


put them into a ſtew-pan, with a bit of butter, 
and parſley and ſcallions cut ſmall: when the 


butter is melted, put in the French beans; turn 


them a few times over the fire; ſhake in ſome 
Hour, and add a. little e 9 5 
et 


. 1 


9 þ 5 
* 


fe, Ty 20 1. 
Yet them boil tl als Gann he: 0 


in the yolks of three eggs beat up with 2 
milk, and laſtly, add a daſh of verjuice or vinegar; 
5 inſtead of the 8g I _— uſe FP or e 5 


or" 27 1 
Je preſerve Prench Beans. r 


7 Take 978 Oy _ erde boos: you have _ 
Wo pevaſion to preſerve, choofivg thofe that are 
the leaft a having cut off the 

ends, boil them a quarter of an hour, and ſhift. 

them into cold water: then dry them, and put 

them into the pots in which you mean to keep 

them, pouring over your brine till it riſes to the 
brim of the pots: pour over ſome butter, heated 

and half cold, which will congeal upon the brine 


tender and 


and keep the French beans on the air, Keep 
them in a place neither too hot nor too cold; 


cover them cloſe with paper. To make the brine, - 


take two thirds of water,and ont of vinegar, to ſeve- 


ral pounds of ſalt, according to the quantity of 


| brine you would make, # pound 10 three pints: ſet 


it over the fire till the falt be melted ; let! it ſettle, | 


A a Wa Brag 5 88 off clear. 25 
=, 7 ary Fuck Bids 


Pra anyquantity ofFrench beans you nk 
Uke the former, and when they are boiled and 


drained, ſtring them upon a thread with a needle, 


and hang them in a dry place: they will keep a 
long time in this manner. When you would uſe 


them, foak them in lukewarm water, till they 


have regained their former verdure, and cook them 


in the lame”: manner as. Fes freſh N — 


; Ys 5 — 
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When 8 in brings the preparation a for 
| | gs 1 is the Ran, nn hs 8 


1 "Ja f 
428 9 E js m_ 4 


burn a little flour and butter in a ſtew- pan, an 


put in an; onion cut ſmall; when the onion is 
done, put in the French beans, with parſley and 
' ſcallions ſhred, ſalt, pepper, and a daſh of vinegar: 
1 the whole boil a quarter of an hour, and ſerve 
Inſtead of butter you may ule, bacon, . 


woiſten it . good veal 8 


„ 77 dreſs . 1 1 5 i 


* * ” 7 a b 
4 4 N 


RT To 451 5 a ed e 105 2 + | 1 iP; 
Boll 1 in water, and when they are, mo ; 


Thoſe "Who eat them without being . | 


mould boil them half a quarter of an hour, to take 3 


off their tartneſs: in general they are. blanched, 


but the manner of cooking them is the ſame: 
put them into a ſtew- pan, with ſome butter, a 

bunch of parfley and ſcallions, and a little ſavory; - 
ſhake them over the fire, and put in a little flour, 


. a bit of ſugar, about the ſize of a walnut; 


moiſten them with ſome good broth, and when 
e are png add the 8 of res eggs. 20 a = 


„ milk. OE 


lots 9 80 ik and white. — after . | 
"antes and picked them, boil them in water; 
., when they are done, fricaſee them like White 
- kiduey. beans. There is a ſmall fort. of lentils, 
which is not much uſed to fricaſee ; but they are 
the beſt to make cullis 8. becauſe the TT 1s 5 


HT - finer, and the flavour more e excellent. f 3s. 57 50 | 1 


* 
4 * 


% W + 
— 8 . 
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. 2 : : Calli Louib. 


33 


Aer having waſhed and . 3 FRY 


| them with ſome 599d. broth, either of vegetables 


or meat, and when they are done, rub them 


_ through, a fieve, moiſtening them with their 
'broth : ſeaſon this cullis to your taſte, and 2 35 3 
to IF! uſe F940 think Proper. pf 4 


„ " $520 Rite 

Tue rules for making a meat. ſoupof rice are giren 
at the beginning of this volume: To make it 
into a ſoup-meagre; take your rice, and, having 
waſhed it in three or four waters luke-warm, 
New it in a good ſoup-meagre made with parſnips, 
carrots, omons, roots of parſley, cabbage, celery, 
| turnips, and pea-water, all in equal proportion, 
that one vegetable, and particularly the celery and 
roots df # ray (> may not predominate above the 


other: : 


Let it ſtew gently three hours, ſeaſon it to your 
taſte, and when done, ſerve it neither too thin nor 
too thick; , you ,avould have it white,, do not put 
in any onion juice: when the rice is done, beat 
up the yolks of ſix eggs with ſome of the broth, 


and keep them hot, to 2 into Jour: rice when 


reach to ſerve it. 


. 


F W | 
10 PE uſed ; in ſalting of meats, eſpecially re” : 


when you falt pork, a little will give it an agree». 


able favour, Provided j it does not e 


8 * f 5 5 
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d to this broth a bit of butter, and 'fome 
onion juice, till your rice 1s ſofficiently coloured. ” 
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| Cut a beg into four; i it a. uarter of 


0 210. * . 
Jo flew Cabbage. 


an hour in water, and put in a bit of ſtreaked 


| bacon, cut into bits, with the rind on. Shift it 


afterwards into cold water; ſqueeze i it well, and 


tie each quarter, that it may keep its form. Then 
5. mah it with ſome broth, ſalt, pepper, a bunch of 


parſley, ſcallions, cloves; a little nutmeg, and two 
or three roots, and the meat you intend to ſerve 
with it: when the meat and cabbage are done, 
wipe off the greaſe, and diſh it for table, tbe 
ſtreaked bacon upon it, and ſerve it with a ſauce. 
of . cullis, agreeably ſeaſoned. „ 


20 arefs Cabbage & a 2 Bur 3 Mr 

Take a cabbage whole; boil it a quarter of an 
Pc and ſhift it into cold water; ſqueeze it, taking 
care not to break the leaves; take off the leaves 
one by one, and ſpread over each a little force- 
meat, made like that for the duck ſtuffed, (page 
137). Put them again one over the other, to 
appear as if the cabbage were entire; keep them 
together with packthread, and ſtew it à la braiſe, 

in the ſame manner as the heat's tongue, (pa 
38 ſeaſoning i it to your taſte, When your 4c | 
1 is done, preſs it lightly in a linen clotb, to 
take off the fat; cut it in two, and put it HPO: a 
diſh, N a good cullis over it, 1 


T5. dref Coulthowtn,.. „ 
1. e boil_up in water, and then do "MY 
in water mixed with a ſpoonfull of flour, a little 
butter, and ſome ſalt: when they are done, diſh 
"Thin," 250 ſerve a white fauce over them. If for 


oe 0. 


| 'L 214. W 
| a fide-dih ange them round the meat you ſerve, 
with t em, and ſerve the ſame ſauce (which ſhould 
always bave a little butter 3 in it) as you uſe with 
525 , over them. N Bs 1 1 


FE To refs 1 8 e 
| Half boil. your cauliflowers, ſhift them into 
cold water, and drain them in a _fieve: put them 
into a ſtew-pan, the ſize of the bottom of the dith, 
upon which you ſerve them, and upon it ſome 
thin ſlices of tat bacon, Dh the flower down- 
ward; then make a force-meat, with fillet 
of veal, beef · ſuet, E e ſcallions, and champig-. 
nons, all ſhred fine, falt, pepper, and the 1 2 
and whites of three eggs: when this force-meat is 
well mixed, put it into the vacant. parts of your 
cauliflower, el it in with your finger; ſtew it 
with good broth, and ſeaſon it to your taſte. When 
your cauliflower bread is done, and the ſauce 
conſumed, turn it out gently upon a diſh for 
table; take away the bacon, N . a . 
cullis over . | 1 


* FI: a OV a Ia Hlamande. 
| Cut a cabbage into four, parboil, and ſhift ĩt 
into cold water; ſqueeze it, take out the core, and 
tie it; then ſtew it with a bit of butter, ſome good 

broth, ſeven or eight onions, a bunch of herbs,. - 
and 4 45 talt and whole pepper; when it is 
almoſt done, putin ſome ſauſages todo with it; 
when the whole is enough, take a cruſt of . 
larger than the palm of your hand, fry it in butter, 
and put it into the bottom of the d ſh upon which 


you ſerve the e the ſauſages and the onions 
„„ round 


FE 
„ 


Py 


* 


„ 0 212 * . 
u it, taking care that the fat be well dried or 
| he Whol {im the ſauce, add a little cullis to it, 
and ſerve it neither too thick nor too thin over 
the whole. Savoys are in general preferred to any 
other ſort of cabbage : boil one ſimply in water; 
drain it, and dreſs it as you would a fallad, with 
ſalt, pepper, ſome Provence oil and vinegar, in 
which you have put one or two anchovies ; throw | 
in fore 8 52 and ſerve 1 it hot or gold. nM 


ed mg of fp. the 5 

+ "Take a FR whole cabbage; having boiled! it 

a4 quarter of an hour, ſhift it into cold water, and 

1 it, taking care not to break the leaves: 

en carefully take out the heart, and ſupply be 

place with chefnuts and fauſages, replacing the 

leaves in ſuch a manner as to conceal what is 

within; tie the cabbage with packthread, and ſtew | 

75 it with fore broth, a little ſalt, whole pepper, 

F ors onions, and a bunch of herbs: when it is 

done, drain it, and ſerve it wirh a yoo! ſauce, in 
which there 1 18 butter. 


4 


To ragout Carrots Pabfnipe, 5 
*** Cut them about the leugth of two fingers, 5 
5 ſhaping them round; boil them a quarter of an 
hour in water, and then put them iuto a 8 
with good broth, a glaſs of white wine, a bunch 
of herbs, and a lirtle falt : when they are done, 
add a little cullis to thicken the ſauce; and ſerve 
them with any thing 5 think 1 2925 FE 


4 


Jo mince Roots. 


cut ſome ſmall flices of tat and 888 them. 
„„ | TE  Þ 


. 7 213 5 
nto ſome flour as, 00. butter; . the onion 
is almoſt enough, moiſten it with ſome broth, and! 


let it remain on the fire till done. Have ready 

ſome carrots, parſnips, celery, and turnips, boiled, 
aud cut into ſlices, and put them into the ragout 
of onions; feaſon it with ſalt and whole pepper; 
add a daſh of RET oy: in fevring: 1 it, 1ome 


muſtard. +09 7 00G] 6 
5 Reet 20 Crime." 15: T1. 
Take FI 3 roots e a ae boil Ty i 


1 them half an hour; cut them it large flices; 'and 
put them into a ſtew-pan, with a bit of butter, a =_ 
bunch of parſley, ſcallions, a clove'of garlic, . 1 
ſhalots, two cloves, and ſome baſil; turn them a 3 
few times over the fire, and put in fe little flower, 
_ falt and whole pepper, with ſome good broth; let 
them boil and reduce to a thick ſauce: then take 
out the bunch of herbs, and add the yolks of three 
eggs beat, and ſome cream. Thicken it over the 
fire, taking care that it does not t boil, and, before 
85 uſed, add a little vinegar,” V 
25 Igls Trefail, Surge ar Sev VVV 
2 a ſorrel, treſoil and beet, with Pudel in ahl > >; 
cacutithers” if in the ſeaſon? parſley and ſeallions, i 


of each in proportion to its ſtreuf th; pick and . 
waſh them in ſeveral Waters; cut then" mall, — 
ſqueeze them, and then put them into a kettle ,"- 


with a piece of butter, and as much ſalt as is ne- 
ceſſary to falt them. Put them upon the fire, and 
When they are done, and the water conumed, ier 
them cool, and put them iiito pots. The more herbs | 
you. have N to conſume, the Gnaller your. 1 


2 5 


- 0 214 5 8 
pots Ee "a as, when once 3 are 8 1 
herbs will not BED. more. than, three weeks at 
the moſt. 
WMhen. the herbs. are e entirely Is in the pots, a 
8 melt ſome butter, and when it is Half cold, pour 
it upon the herbs, preſſing them down cloſe 3 4 
a a ſpoon cover the pots with paper, and keep them 
nn a place that is neither too hot nor too cold: 
they may be preſerved in this manner ill Eaſter, 
and are very uſeful in winter. N 
N ben you would uſe them, put them into forae- 
good broth, that is made without alt, and won 
1775 ſoup ready. to ſerve immediately... 
Io uſe them in a force-meat, put. 8 into a 
New-pan, with a bit of butter; Ee them boil a 
moment; add the yolks, of ſome eggs beat up 
with milk; and ſerye it, to put under hard eggs, or 


any ſort of broiled fiſh. The beſt time to POR 1518 
1s ow the end of e „„ 


4 . Ragout of . „ 
| The ſmall white onions are the beſt to ale 
ragouts; for this purpoſe, cut off the two ends, 

aud boil them a quarter of an hour; ſhift them 
into cold water, take off the firſt ſkin, and ſtew 
them 1 in ſome broth, When they are done, put 
in two ſpoonfulls of cullis to thicken the ſauce; 
- ſeaſon it to your 8 and kern it with 140 * 
.you think proper. 
When theſe ſort of onions are e boiled" in ood 
| broth, well drained, and cold, they are good to 
cat as a fallad, with | Pepper, fat, oil, and e 


25 
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275 „ ut of Celery, R 
eri ſoaked and ll waſhed it in water, | 
: bot it half an hour, and ſhift it into cold water; 
then fqueeze it, and let it ſtew with ſome broth | 
and cullis ; take the fat off, ſeaſon it to your taſte, 
and ſerve j it, when makes with any meat 1 555 Tn” 
1 „„ . 5 


* 


? 


7 ns a Ra of 7 Turnips. 
Slice ſome turnips ; let them boil up in water; 2 
and then ſtew them with ſome broth, cullis, and 

a bunch of ſweet herbs : when the ragout is done, 
and well ſkimmed, ſerve it over any meat yo 
think proper, which ſhould, however, be done 
a la braiſe, To make the diſh more ſimply, ſtew . 
the turnips. with the meat: when they are half 
done, ſkim off the 07 and 2 5 the 1 gt 0 
| LG taſte, 8 e | 


4. NY 


3 i Le” . 
Pick and waſh any quantity of widens "uw 
| "chooſe; : boil them a quarter of an hour, and ſhift 
them into cold water; then ſqueeze them, and, if 
you are preparing Them. for a ſoup, tie them to- 
gether with packthread, and ſtew them in ſome 


good broth ; put the broth into Jour ſoup, and ED 


arrange the lettuces round the dith, | 

TJuoo ſerve them for a fide-diſh, ſtew them with 
ſome butter, good broth, and cullis, agreeably ſea- 

ſoned ; when you are ready to ſerve them, ſkim. 


the ragout, and Pt it under en meat y ou e | 


proper 
"EAN mountain Lapis are good for eutremets, 5 
4 | P 4 ns ; an 4 


* 


* * 


AE 


„ 1 716 1 . 
and to FER ſome ſide-diſhes : having vicked 1 
waſhed them, boil them in water mixed with a 
ſpoonfull of flour, adding a bunch of ſweet herhs, 
two onions, roots, a little butter and ſome falt, 
When they are done, ferve them with a white 

| Jauce, or with the yolks of ſame eggs beat up with 

milk, as a fricaſee of chickens ; or, put them into 
ſome: cullis, and, when they have taken the flavour, 

ſerve them with any Jax of mem nA ee or 
bi alone for entremets. | . | 


5 Bet 0 1 5 
FR Take eight or a dozen cabbage lettuces, accord- 4 
 1ng to their ſize ;. boil them half an hour; ſhift 
them into cold water, and ſqueeze them well; 
then draw aft de the leaves, without ſeparating 
them, and put into the middle a force-meat agree: 
aubly ſeaſoned, and made like that you will find 
for the petit pattys, (paſiry); cover it with 
the leaves; tie each lettuce, and ſtew them Sn 
braiſe : when they are done, dry them in a linen 
cloth, dip them in a batter made with flour, white 
Wine, a ſpoonfull of oil and falt, and fry them of 
a good colour: or, dip them in an egg beat, cover 
7 1 with grated bread, and fry them. Being 
forced in this manner, 184 done a \ Ja braiſe, hl 
oy Let to  garwiſh, fide-diſhes, e = 


RES, dreſs. common white Endive. A 
Pick, waſh, and boil it half an hour in ät 3 Bs 
© chen queeze, and ſtew it with a little butter, ſome 
* broth, and cullis, if you have any, otherwiſe thicken 
7 ybur Lauce with a little burnt flour aud butter; 

hen it is done, ſeaſon it to your taſte, ſkim off 


5 eee Jeng . Who "the 


7 


4; 4 
; ie, 
2 23 5 


* 


1 the flavour, and Go this a under a roaſted / | 


5 E leg, or loin of mutton. 


'To make a : Dj ib 25 2 white, without Meat. 
| | hiſtead of flour, add the yolks of eggs beat up 
; wich Ss! and ſerve it under eggs boiled ſoft. 


4 75 dreſs the Stalks of Bet. : 
Ain di picked and waſhed, boil them in 


"4 wither) ſtirring them often, that the: upper part 


may not grow black; when they are done, let 
them drain, and make a white ſauge with a little 
| flour, water, butter, falt, pepper, and a daſh of 
vinegar ;\ thicken it over the fire, and put in the 
ſtalks to boil gently alittle, that they may take 
the flavour. If the butter turns to oil, it is a ſign 
that the ſauce is too thick; in that N put in a 
ſpoonfull of water, and ſet it over the fire again, 
| till it becomes as it was before. | 


To dreſs Spaniſh\Chardoris. | 


"Le them about three inches 1 in length, . = | 


care not to uſe thoſe which are hollow and green, 
and boil them half an hour in water; ſhift them 
into cold water to pick them, and then ſtew them 


with ſome broth, itn which you have mixed a ſpoon- 


full of flour, adding ſome ſalt, onious, roots, a 


bunch of ſweet herbs, a"daſh of vinegar or ſour 


grapes, and a little butter : when they are done 
take them out, and boil them half an hour in 
| ſome good cullis, with a little broth, and ſerve 
them, taking care that the ſauce be neither too 
ok aor too thin, and of a fine white. | 


To dreſs Ar tichokes. | 


Te enter wo the 88 of methods ede! 5 
11 


— 


n 


\ 


— 


: 4 4 218: x 


in drefüng this vegetable would _ uſeleſs,” as 5 > 


have propoſed to confine myſelf to thoſe ragouts 


which are the moſt ſimple, and attended with the 
Cut away the green underneath; 
take off tome of the leaves, and boil your arti- 


leaſt expence.— 


- hol} in water, with a little ſalt, and a bunch of 


ſweet herbs ; when they are done, let them drain, 
and take out the choke ; then take a good cullis, 


& 


and put into it a bit of butter, a daſh of n 5 


ſalt and whole pepper; thicken it over the 


POS. 9 ſalt, oil and vinegar.” 


To fry them. © WEN 
© Gus them into bits, take out the 8 whit 


re, : 
and put in your artichoke: inſtead of this, you 

Say ule a white ſauce, if you like it better. Arti- 

chokes boiled in water, and cold, may be n yy. 4 


and leave them to drain; then put them into a 


ſtew- pan, with a ſmall handfull of flour, the white 


and yolks of two eggs, ſalt, pepper, and a little 


_ vinegar, and fry them till they are gels. ſerve 
them with fried parſley. . 

When they are cut in pieces, boil them. a quar- 

ter of an hour, ſhift them into cold water, aud 


' fricatce them like chickens, (ſee page 108). When 


ee are done, thicken them over the dee and 5 


ſerve them in the laſt courſe, + - 
| To fry Artichokes à la Sainte Simon. 


* 158 8 


Cut away the green underneath; take off half - 
the leaves, and divide your irtichoke into two; 


B it, having taken out the choke, and boil it 


in ſome good broth, with ſalt, pepper, a bunch of 
rfley, ſcallions, two eleven an onion, a carrot, 
and half a e when almoſt _ drain, flour, 
BE and 


: 3 1 5 219 1 
and fry i i, and afterwards ame it garniſhed i 
fried ne 


To 7 Hebel +; la „ verdi, i 
"The green part. underneath, and half the leaves 
hag cut away, cut your artichoke into eight 
pieces; take out the choke, and throw it into cold 
water; then let it-boil up four or five times in ano- 


ther water; drain, and turn it a few times over the _ 


fire, with a good bit of butter, parſley, ſcallions, 
two ſhalots, half a laurel leaf, four or five leaves 
of tarragon, and as much bafil, ſhred into a po- - 
der, ſalt and whole pepper; ſhake in a little * 0 
and add a glaſs of white wine, and almoſt as much 
broth: when your ragout is done, and the ſauce 
thick, add the yolks of two eggs beat =. 3 
crvatyy and ſerve it aq. 


To preſerve Artichoke in „ or to dry them for 
„„ MEONEF- u;"-.- 
Take the bottoms of ſome artichokes, which is 
the part you muſt uſe, and throw them into water 
till you have all things in readineſs ; then boil 
them till the, chokes will come off cafily ; throw 
them again into cold water, and, when they are 
well drained, put them upon a Þurdle, i in a cool 
oven: if you can keep your hand in without eee | 
burned, the heat will be ſufficient to dry them. 
When dried, uſe them to put into ragouts, after 
having ſoaked them in luke-warm water. 5 
They are ſtill better preſerved in a brine, like 
French beans, (ſee page 207. Do them in the 
ſame manner, chooling your artichokes tender, 


and of a bn 1 78 The * . ones are 
| : good ; 


* 


7 


of 220 . 55 
4 Wu Pepper ſauce: ſerve” cher "I; «ith. 
with a. * * gravy. e bb | 


D. grill Artichotes 2 _ Barigoulie. FTE 
Take 8 or three artichokes, 8 to tbe 
ſize of your diſh, cut away the green underneath, 


and half the leaves; put them into a New-pan, 
with ſome broth and water, two ſpoonfulls of 


good oil, a little ſalt, pepper, an onion, two roots, 
and a bunch of ſweet herbs ; let them boil, and, 

when the ſauce 1 is entirely conſumed, fry them a 
moment in oil to make them criſp; then put them 
upon a baking diſh, with the oil that remains in 
the ſtew- pan; take out the choke, and grill ike. 
leaves with a ſalamander, or in a hot oven: when 
ET are grilled of a fine colour, ſerve them with 
8 NK of WM, 3 ſalt and Pepper, 3 


To ſerve Artichakes wah ſour Grapes. on 


Fake three or four artichokes, and, having pre- 
ke them as befere, ſeaſon them lightly, and 
| New. them à la braiſe ; let them drain, take out . 


the choke, and ſerve tem with a ſauce made as 


follows: Put into a ſtew- pan a bit of butter, a 

_ Httle flour, the yolks of two eggs, a daſh of ver- 
juice, ſalt and pepper: when you have thickened - 
your ſauce over the fire, put in ſome ſour grapes, 


eat in Water, and ſerve it over the Art | 


chokes. 


1 Te turn e e | 
"Take off the large leaves, and all the green * 
two tender, middling- ſized artichokes, cutting 


9 


— 


chen gently with the Pant of a knife, and turn- 


0 * 5 
L 7%, : 
4 05 221 1 


Ing bs "RO as you do them, that they may 4. | 


be cut equal; put them into boiling water, and 


let them boil half a quarter of an hour; throw | 

them into cold water, to take out the choke, and _ 

ſtew them in water mixed with flour, ſalt, butter, 
and a few ſour grapes, or half a lemon fliced; 


when they are done, dry them with a linen cloth, 
and ſerve oyer them a white ſauce of veal; or 7 
a e ſauce you chooſe. OTIS. 


To dr efs Adina! 5 | : Dh 
EE it in ſalt and water, and diſh it, ſerving 2 
hs over it. To be well done, it ſhould be criſp ; 


half a quarter of an hour will be ſufficient to boil 
it. Take ſome good cullis, and put into it a little 
butter, ſalt and pepper; thicken it over the fire, 
and ferve it, if you will, over the aſparagus, or, if 
you like it better, ſerve a white ſauce over it. _ 
Aſparagus, . when boiled and cold, is good 5 5 


with pepper, falt, oil, and vinegar. 


* 


7 make a 8 of pO nes 


Take only the moſt tender, cut them about the 


length of two fingers, and when boiled in water, 
and well drained, put them into a good ſauce, and 
a ſerve them with any thing Fro think th 


I 


* make Aſparagus Soup. . 


Get the Trontel aſparagus, and uſe 885 the is 
| part which is green; boil them a moment in water, 


and tie them into little bundles; do them in your 


ſoup, and, 9250 mad are hae an? the rim of : 


5 Tout diſh. 
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"Ty ; 
75 0 15 5 like young Fae | Hh > Ja 
„ having cut your aſparagus the ſize 17 
young peas, and waſhed them, boil them a mo- 
ment in water; drain and cook them like the young 
peas, à la demi . Ae TO the ON b 
tuce. * Page 206). 5 


3 dreſs pin de” „ | 
They are in general uſed 223 milk to make 5 
ſoup: boil * pumpkin firſt in water, and wen 
it is done, the water nearly conſumed, put in 
ſome milk, a bit of butter, ſalt, and fone = HG 
= Ian chooſe | it, dip the 'bread in, and do 155 NE 3 
Lo nr up fricaſee. a ; Pumplin. ST | 
When it is boiled in water, put it into a ſtew- 
pan, with a bit of butter, parſley, ſcallions, ſalt 
and pepper, and when it has boiled a quarter f 
an hour, and the ſauce is conſumed, add the yolk. 
| of ſome sg beat 9p with ſome cream or milk. 


Hops. 5 A e 
They are ll boiled in water, pp Fg tie 
| ſalt, and eat as a fallad, with ſalt, Pepper, 88 ad, 


vinegar. . 
T dreſe Cocumbers.” 1 5 1 8 
e ragout 885 let them ſoak two hours 3 in 
© half a ſpoonfull of vinegar, and a little ſalt, turning 
them often, by which means the water, that 3 is 10 
cold to the ſtomach, will be drawn out; ſqueeze 
them, and put them into a ſtew. pan, with ſome 
broth, a bunch of herbs, and a bit of butter, and 
let them New when obs ae Aa little FONT. 5 


8 * * 


3 


- 


1 


1 I0 5 223 he | 
take the fat o y your ragout, and ſerve ĩ it: or, "when 55 
you have ſqueezed your cucumbers, put them into 
a ſtew-pan, with ſome butter, and having turned 
them a few times over the fire, ſhake in a little 


flour, and mbiſten them with broth :* when they 


are done, and the ſauce conſumed, add the yolks 
of two eggs beat up with ſome milk, and ſerve 
them in the laſt courſe, mt loft eggs, or 5 With-" 
- . e888. + 
To make a inio Soap. e 
Boll your eber dere a moment in water, and 
thaw do them with ſome broth, and a little gravy 
to give them a colour: When they are done, gar- 
niſh the rim of your ſoup-dith with them, and re- 
ſerve the water they were boiled in to 1 into 
your ſoup. e | 
ow 2 ee e CO RNS 
Chooſe hoe that are ſmall,” and not too olds 
5 arrange them in pots; and pour over them a brine 
made like that for French beans (page 207): when 
you have occaſion to uſe them, take the rind off, | 
and dreſs pals in the fame manner as others. 5 


97 


— 


| "= ood ih Sal. 8 og 
8 them like cauliflowers, ha few them 
with a white fauce: or fry them. in the fame 
- manner as Achat TEE 218). 1 : 
; " Sat picked ani es: boil it in water; ; this 
it to cool, that you may ſqueeze it; and then put 
it into a ſtew-pan with a bit of butter, and let it 
boil over a ſlow fire a quarter of an hour; add a 
[ little a ſhake i in . Su ane moiſten the 
1 | _ whole 


> 1 
* * 5 ; : : Fl * 2 pe 
F : 
* 
4 Fs 3 { 4 


37 114 I 28 2 


' whole Rs milk or eream. In the 15 af F 
_ you. may uſe a good cullis, if you. chooſe, and 
1ome veal gravy : when done in Os Hen ack 
ſerve ir wen {ODE kind of roaſt mes ” 


"os Fry Spinach. 1 : 
0 it boil 1 vp five or ſix times in TO 1 5 
5 11 well; cut it fine, and turn it a few times over 
the fire with a bit of good butter, ſalt, flour, and 
ſome milk; when it is done, and very thick, add 
the yolks of two eggs, ſome ſugar, preſerved 5 
lemon, and orange flowers. criſped and cut ſmall; 
having thickened the whole over the fire, red 
it over a floured diſh ; ſhake flour alſo over it, aud, 
when cold, cut it as you would to fry, and afters | 
5 wards ice 1t with a and a hot ſalamander. | 
3 | 5 | Beet 7 2 op %%% ͤͤ 
5 Boil. or 1 0 them 3 in an oven. To 77 them, If 
. them into a 1 75 with ſome butter, par- 
25 ſcallions, ſhred a little garlic, and ſome flour, 
vinegar to your taſte, ſalt and Pepper, and let 
them boul a © 55 of an hour. . 


5 70 drab Girlins. i OO 

5 "Dank W Ok are eſteemed the beſt ;_ they 

u 4552 ſalads that are boiled, and 25 . 
make ragouts; boil them a moment in water to 
take off the ſtrength” of the vinegar z then put 
them iuto à good ſauce or ragout, not 1 
them to boil any more, and ferve them with any” 


Giſh 2x5 think proper. „ 3 


TE 25 3 . 
15 felt e 


ith z boil it, ſhift it into cold water, and put it 
nto pots; boil ſome water with a third of vinegar, 


— cloves and ſalt; pour this brine re upon 
the Turkey corn, and put the pots upon à ſtove 
1 hot; the next day add more brine, 


and continue to do ſo till they are very green: 


then cover your pots mae ane CEO them ad the 


eue uſes as 6 girkins. | "4G: 
v2.4 Ft: 3.35 ia 3 IM: x 4 WY 0 
2:3 To 0 bp! Muſbrooms, ( 3 . Merch. 
The beſt amivſhrooms: are. thoſe which are g 
- thered off beds: they, can be had freſh all the 


year; but it is not ſo with champignons and mo- 


rels, which grow in woods, and are found at the 


roots of trees in the months of March and April. 
To keep them the whole year: after having cut off 


the end of the ſtem, boil them an inſtant in 


water, then drain and dry them in a cool oven; _. 
when they are dried, keep them in a place that 1 
is not too damp, and, before you uſe them, ſoax 


chem in luke- warm water. Muſhrooms are . 


85 in the ſame manner. 
To ſerve muſhrooms à 1a 8 58 a A in ; 


| the laſt courie: Put them into a ſtew-pan with a 
bit of butter, and a bunch of parſley and ſcallions ; 


turn them a few times over the fire, and then 


ſhake in ſome flour; moiſten them with hot wa- 


ter, and add a little ſalt and ſugar, When they 


are done, put in the yolks of ſome eggs beat up 
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put it at NY 3 of your diſh, and ſerve the 5 
ragout of muſhrooms over it. 5 
| To make powder of mf FOES? champignons, 
3 and morels 2: "When they are well dried, according 
do Ape wink directions, pound them very fine: 
fe them in a . MINS: OO ey . 
3 Nags Favs. <CI g I 


* 


8 4 £4 
1 3 


5 be TP Tan 5 hs | Mardchale.\ nos bus” - 
5 Take ſome fine truffles, well waſhed and rubbed 
OD with a bruſh; put every truffle, ſeaſoned; with rfalt 
„ ang pepper, and wrapt in ſeveral bits of paper, into 
ga little pot; and do them, without any liquor, over 
„ ſome hot 1 a bo 8 775 008; eas em | 


7 4 a. f 4 * 9 * * g ? 1 . ; * ö 
” ol : > 8 5 £ 7 5 5 5 £5 5 = TR, x it [4 


: greatly, but they are more delicate: others are 

contented with waſhing them, and breaking. off the 

| hard part. Boil them a quarter of an hour, which 

Will be ee to do them, in ſalt and water; 

drain and afterwards dip them in a batter made 

with flour, white wine, a ſpoonfull of oil, and ſome 
"Ja, Then 22 2855 NY and; ve in dhe lat 


| courſe. 


Hos 8 ns Wat 15 -Creſſs Balm, at b 5 
Water creſſes are often ſerved round a roaſted 
fou. ſeaſoned with ſalt and a little vinegar. : 
Garden crefles, chervil, tarragon, balm, and 
Fin peel are uſed in ſallads. > 

| Jo make them into little ſauces : take of wh | 
5 4 . according to its force (very little balm and tarra- 
en account of their Powerful taſte), "th let 
| F- „ em e 


. i ” : g 2 5 . . . 
„ 


ame . wh ang e 3 hom 5 


85 Ka boil up. once. in water; 8 them, cut 
them very fine, and put them into a good cullis to 


e 12 55 any thing you think Proper. VVV 
el > Diltecent" Wa ay to delt Eos. 1 | 
. meat, nothing furniſhes a greater „ 
variety in the kitchen than eggs; but before 1 = 
| — Proceed to the varions ways of drefling them, 1 
| ſhall ſpeak of their utility. The yolks of new- | 
aid eggs beat up in warm water, is called hen's = 
milk, at, taken going to bed, is good for a cold: K 
the fine ſkin. within the ſhell, beat and mixed . BK 
: with the white, is excellent for chopped lips; and 
' the ſhell, burnt and pounded, for whitening the "4. M 
| "teeth > taker in WO it is ZE for CONDOS, a. j-: »», 
— of: blood. 1 
TEN Jo bei f Winter. . „ 
"Hg 1 5 in a 18 that is neither too hot SR 
© nor too cold, the cellar if it be not damp: put 
them into a caſk with ſtraw, during the ſummer; _ _ 
and in winter with hay. * Yue ue 3 9 
e and others aſhes, N . 15 

2 "vs . e 

put your exgs into a ſtew-pan, with a Little +. 
„ two kitchen-ſpoonfulls of a ragout of _ 1 
cullis, and ſeaſon them: ſtir them with a little ſtick. x. 

upon your ſtove, and when they Are done, ſere 

i them quickly; inſtead of cullis, if you like it 1 
1 Tubſtitute” a : ſpootfull of cream. ; G 
Eggs en . £ 


Boll half a oy: of 7 cut into abi ee. ; 
| | 2 85 : TR. and 


* 


4 3 5 


Aud fo 88 bits of bread in Sarge put e 
E Fonts of cullis into your difÞ, garniſh the 
dim with the fried bread ; break ſome eggs into 
the middle, cover them with the raſhers of acon, - 
| and do them over a flow fire, . 


1 2 


8 8 : 
bs > * . 8 6 2 
. 
4 


ren eee 
=” "Bae « Ws the' yolks of eight eggs with a 8 
RES N brandy; ſet them over the fire in a diſn, 
i "A and when well done and cold; cut them into e 5 
muettes, and dip them into a batter about the conſiſt. 
LE ence of thick cream, made with flour mixed with 
| © "white wine, a ſpoonfull of oil, and ſome ſalt: 
= iy wad 1 awed them WE ee __ a filovidander. | 


„ To dreſs E s lb Spindeh.. 8 
1 Take ſome ſ 2 in water, well ſqueez 
ed and e e and ſtrain it through a ſtrainer, 
with ſome good cream; beat up ſix eggs with it, 
and ſtrain it a fecond time; then add 9 55 ſugar, 
macaroons pounded, orange flower water, and a 
few grains of ſalt; put it into your diſh for table, 
and ſet it over a flow fire, letting it remain till a 
light 24 is formed at the bottom. 


85 4; dreſs Ess en Matelbtile. 5 
| Take a ragout of imall onions e's page 214), 
"and when it is half done, put in ſome ro of carp; - 
when done, add an anchovy cut ſmall and ſome 
_ capers whole: then fry fix eggs ſeparately; put 
them upon a diſh for table, and over them, with- 
Eh out covering the yolks, put the ragout of onions; 
El and e the rim of the ahh, with Fred: bread. 
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T0 fore eggs en matelotte, with a ragout * he's 


. as of celery, lettuce, or endive ; the 


ragout ſhould be firſt completed, as if you were fl 


+ to ſerve it; cut it very ſmall, put two 


oonfulls of ragout to your eggs, and finiſh them 


28 other matelottes. 
If your ragout is with ſour grapes; ; after hav- 
ing boiled them a moment in water, keep them 


to make a e 980 Four e I they are 


e i e 5 
Toure Egg ah dion 8 


Burn a bit of butter in your fr E - have 
and ſeaſonegd 


1 your eggs broke into a di 
with pepper and ſalt; put them into the frying- 


pan, and when done, brown the upper part with 
a a falamander. When you ſerve pagan put a little 8 


- yer over them. 


«+ arefe Err 4 ha 3 | | 
10 00 Mah new-laid eggs; put into a fNew- 
| ben ſome ham cut ſmall, with a Berke cullis, ſome 


oth, a daſh of vinegar, pepper, and ſorne falt; 5 


warm e fauce and ſerve it over the * 


"Ts dreſe Regain it's ; Dib." bow Et 


ITY a dich tbat will bear the fire, Cook's over ; 


"hs bottom a little butter, and put in your eggs 
ſeaſoned with ſalt and pepper, with two or three 
5 of milk. Set them upon your ſtove 


over a flow fire, and Pals a ane . 


them. 


4 8 > : > a A 
> ; SY I N I 7 


— 
FF T7 


* 


4 4 5 
* 4 * 8 * * 
4 ; » : % 
+ F, . 
1 5 * 1 
- — — 5 
, : d 1 4 N : * 
4 2 7 = 4 4 $4 ny : 1 \ 
; * . 1 ? 2 „ 
5 . i o — 
n * 5 
N ol 
> g * — * 
: * 4 4 
— * 4 
* a 6 $4 4 
* 


L PLE. ALLEY — — 
— * : A of 
* n 
1 


9 
n 


— 2 


TS. fans 


& P 
4 
. = 
E 
ht” 7 
oh 
— - 
3 pry — 4 Y Td "> 4 
— x 4 8 
— 1 - 
* 


n 


K. : FAT 


1 


1 
N 
1 7 
Nene 4 — 
my . 3 
* 3 t - — 


—— — 


* 
7 + 
W's A 1 * . 
ns es A 
: 


— 


: 2 
3 W * 
5 —— — 


— — — 
wo 


* 5 7 75 5 * 
5 "t Im Ty 
* 2 £ * A 
5 1 r 74 Wc ; SY 35 f 25 


be 7 with Mk. Ents + 
Take ie eggs, and beat them up wil hate 1 
4 ſpoonfull of flour, a bit of ſugar about as big > 
walnut, a little ſalt, and three quarters of a pint of 
milk; put them in the diſh you mean to ſerve 
them in, ſet them over a ſtove a quarter of an hour, | 
87% and paſs a Hlamander oyer them, 1 95 


| Due ſame, & la Ducheſe.. 


7” * 


Boil hive gills of cream, with ſome 3 ge- | 
flowers, criſped almonds, preſerved lemon-peel, and 
marchpane, all ſhred very fine: have ready eight 
ee Tok the whites, , and put the yolks apart; 
c poach two or three ſpoonfulls of the whites at once 
in the cream, to appear like eggs poached with- 
dodut the yolks; let them drain, and diſh them one 
your diſh, for table; put ſome cream over the fire 
do reduce to the conſiſtence of a ſauce, and when 
„ ready to ſerve it up. Put in the eight 
Foolks; thicken them over the! fire, and pour this 
© fauceover the whites, __ - 
Eggs with force-meat, are thing: more than T 
ſerving them hard upon a wr of force-meat, as 
| Fe is Ade 1 11 page 214. . „„ 


42 5 _ Different Ways 10 79 8 „ 
WE. ''T ake any quantity of eggs you think neceſſary, 
ada and beat them well with ſome fine ſalt: put ſome. 
butter into a frying- pan, let it melt, and put in 

the eggs; fry your omelet till it be of 3 fine 

colour underneath, and turn it into a diſh for 
table. | Thoſe who love parſley and | ret 
may 220 ſome e "oy. Pons” 


/ 
- d 


upon the other, till you bave formed eight upon 


. - To make any particular omelet, as with-bacalh &] 

veal, kidneys, heads of aſparagus, truffles, | cham- 1 
pignons, morels and muſhrooms; of whatever 
5 Eine our omelet, the ragout muſt be firſt made, 


* 


| put in ſome eggs boiled n 


— N 
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and ſeaſoned as you would harets when it is 


cold, mince it, that it may mix well with the 
eggs; beat the whole well together, and make 
theſe omelets in a' frying-pan as others. Regu- 
late the ſeaſoning of the omelet e o7 thar- | 
of the ragout ; taking care that it be not too 

be, J BE bo agua 


1 


- 


Io ſerve omelets with force-meat,. lettuce and 
ſuccory, make your ragout without meat, ac- 
ot 4. Ln the article of the 
Herbs you uſe; then put it into your diſh, and 
over it an omelet, made entirely of eggs and ſea- 


cordin 2 to the rule laid 


* 


foned with ü. 


Jo make Omelets with - ſalt Herrings and Ham. 


Open the herrings at the back, and grill them: 
then mince and put them into the omelet, as if 
it were ham: do not add any ſalt to your eggs, 
and finiſh the omelet as others. Omelets with - 
Dam are made in the fame manyer.. 


75 dreſs Eggra ls Tripe, with Cucumbers, and ather 


ays. . 


ard and cut in fourſlices, 
( 


4 


"Gp 
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Take ſome cucumbers, cut them into little bits 
about the ſize of a finger; turn them a few times 
_ over the fire, with butter, parſley and ſeallions, 
ſhred; ſhake in a little flour and moiften them 
with a little water ſeaſoned with pepper and ſalt: 
when they are done, and the ſauce all conſumed, . 


* 
is 


* 3 


— 
I 
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8 + 232 1 . 1 
% Wb fone mille; ; let thera boil up, taſte: that. they | 
agreeably ſeaſoned, and ſerve them, 
10 dreſs eggs à la tripe with a rut: "take a 4 little” 
1 and a 1} ſpoonfull of flour, and ſtir it 'oyer the 
| _ fire till of a ns cinnamon colour: then put in a 
Hhandfull of ſmall onions cut into dice, -apd, do 
them in your rowr, adding ſtill a little more bi „ 
and moiſtening them with broth... When t 5 
onjions are done, put in ſome eggs boiled hard and 
cut in flices; let them boil up once, add a daſh * 
of vinegar, ſome ſalt and Pepper, and ſerve them 
up. 
; WE TRE way: put . onions 5 into a 
5 ſtew-pan, and ſet them over a flow fire, with ſome - 
butter z when they are done, put in a little vege- 
table cullis, if you have any, if nor, ſtir forme | 
flour and butter over the fire; then put in your 
onions, with a glaſs of white wine and a little 
water; ſeaſon them with pepper and falt, and 
when they are done and the ſauce reduced to a 
-Proper conſiſtence, have ready an omelet well. 
8 dried; cut it into bits, and put it into the ragout 
of onions. Heat it, without ſuffering it to boil, 
'and when 535 are ready to ſerve. it, pot in fore 
| e 3h e i 


Fe Io Herve Egg. . a cat : 
Take a diſh that Will bear the fire, fy OY 
over it a ittle gratin, made with ſome crumb of 
bread, à piece of butter, an .anchovy cut ſmall, 
S parſley, ſcallions, and a Thalot, all ſhred ; mix the 
Whole together with the yolks of three eggs, and 
ſpread it over the bottom. of your diſh about the 
thickneſs of a ee et It oyer a flow th | 
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„ (45 * 5 i 
1 Hh it mayftick to the bottom of the dich, and wa Th 

5 break over it ſeven or eight eggs, ſeaſoning them 
With pepper and ſalt: ſet them over the fire to do 
gently, taking care that the yolks do not 1 
1 5 1 a * over b them." 


* 3 1 Eg 5 i the Shell: To 
7 55 5 5 15 'ut as many pieces . crumb'of bread. RS: ia 
T: 5 5 form of Forks ſnuff- boxes, as you have eggs 
| to ſerve; : cut a hole 1 in the middle of each, large 
enough to contain an egg lengthways; then take 
- the eggs, break them neatlyat one end, and empty 
them into a ſtew-pan, with a bit of butter, a little - 
_ parſley, and ſome ſcallions ſhred, ſalt, whole pep- 
per, and two ſpoonfulls of cream. Stir. them over 
the fire till they are done, and then put them 
again into their ſhells, having waſhed and drained _ 
them: ee them up on the erpmbot bread. 


i; 
q : * * * : 7 
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Eggs 1 ha 8 „ 

Tale the. diſh upon which you Won 1 
* and put it over a moderate fire, with a little 
gravy; break ſome eggs into it, in ſuch a manner 
that the yolks may remain whole; add pepper 
and ſalt, pea paſs a. ſalamander over them, and _ 

: ſerve them neither too ſoft nor too hard. 1 


Egg. en Timbale” 2 i 
e fix little copper pans of an oval form: 
then take the whites and yolks ef ſix eggs and 
beat them up with three or four ſpoonfulls of 
cullis, ſeaſoned with pepper and ſalt, and ſtrained 
threugh a ſieve; put them into their | pans, taking 
care not to fill them ; 3. ſet the > pans in ſome water 
| We, over 
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Xe? x . 4 a. * 5 7 2 ry 
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705 the fre, and let it boil gently tin ih bs os are” 
ſet; then looſen them from the pans, op 
them out e a diſh. "Orv them with a clear 9 


3 Fs 8. Fe 1 UV 
6 Take a quarter 105 a pound of ſtreaked 0 5 
well interlarded, cut it in ſmall thin raſhers, and 


put it into a ſtew-pan over a flow fire till it be 


„Debt up the yolks of ſix eggs, with three ſpoon 


8 fulls of cullis, as much gravy, ſome ſalt and pep» 
r; ſtrain them, and put them into a diſh for 
table: ſet the diſn in hot water till the eggs are 
ſet, and when you ſerve them up, cut them two 
or three times with a Knife, and 1 toms clear | 
gravy over _ | 


5 > 
F , : 5 mo 
- 


2 2 Dans 


| Tee a bit of butter, ſome onion = 1 
rooms cut in ſlips, and a little garlic ; ſet them 


* 


Tar: - 


done, taking cate to turn it often; then put the 
melted fat of the bacon into a diſh, with two ſpoon- 
fulls of gravy, and break ſeven or eight eggs over 
itz; add allo the ſlices of bacon, ſome whole pepper 
and: a little ſalt, and let them do over a: flow 
We} you a ſalamander over them, and ſerve them. 


Egg en Pets ZEBegue. | 7 1 


over the fire, and when the onion begins to be 


coloured, ſhake in ſome flour, and moiſten them | 

with broth and a glaſs of white wine, adding 
ſüalt and pepper; let the whole boil half an hour 

and reduce to the conſiſtence of a ſauce; then put 

in ſome eggs raed Hard, TOP We cut in bits 
„ 1 and 


% N 
and bike yolks whole; ; let them r remain over e 


— 


| el an | Inftant, and ſerve them vp. | 4 


4 (7 


Ex 2 2 Co. - 

"Pie a ai of cream into a diſh for table, Jeri 6 
| batt till half is conſumed; then put in cight, eggs, 
with ſalt and large 64h ; let t hem Ca and, N 
'A ne over t in. 57 | 

Lo drefs ary Cheeſe. \. 

Take a af Bags pound of a ER 

grated, a bit of butter about half the ſize of an <BBs 
parſley and ſcallions ſhred, a little grated nutm 

= balf a glaſs of white wine; put the who 
into a ſtew-pan and let it boil gently, ſtirring -4 
till the cheeſe is diflolved ; ; then put in fix eggs, 


let. them do oyer a flow fire, and ſerve them; 


garniſhing the rim of £56 diſh with crumb * 
e T a 
2 Err Friners.- 

Make three omelets very thin, RN ths. 
eggs in each, and ſeaſoning it with patſley, ſcal 
lions, ſalt and pepper; as you fry them, roll them 
very light and cut each omelet into two, ſo as to 
make fix pieces of three; then diꝑ them in an egg 
beat up, and grate bread over, and fry them of a good 


00; a * them rarniſhed with fried . 


VVV 


Pat 3 a handfull of crumb of bread. "> 2 ; 
iam with a gill of cream, ſalt, pepper and a 
*_ Brgted ap meg * th bread has ſucked | 


up 
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1 "gs: TE „ 
vp all the cream, break in fix OY beat Lg 3 


rogether and make an, omelet... 


1 3 E IF 
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20h [fare Eggs with a Gratin of Pore an Cheeſe. 


Take a piece of crumb of bread about half the 


He of an egg, a little parmeſan cheeſe grated, a bit 


of butter, the yolks of two eggs, a little nutmeg 
and ſome pepper; mix the whole t zether, and 
ſpread it over the bottom of a diſh; ſet it over a 


flow fire, that it may ſtick, without burning, to the 


diſh, and then break in ten eggs; grate ſome 
parmeſan cheeſe over the eggs; let them ſimmer, 

and finiſh them with a falamander. When done, 

ſerve them, taking care that the ye? be 9 ” 


a too! hard nor too oft. . 


. "os dieft Eggs 2 la] Sher EY 


PE 
. 
; 


| pos ſome ar... about the t ickneſs of the 
blade of a knife, over the bottom of the diſh you 


would ſerve at table; put into it ſome thin ſhees 
of crumb of bread, ſome gruyere cheeſe cut in 
ſmall ſlices alſo, and eight or ten eggs; ſeaſon 
the whole with a little falt, grated nutmeg and 
7 pepper, and on it do N Aa One over r a ow ; 


3 : 
1288 FS: 


55 WORE 1 ori Fox. Ta, 
"Take a 1 ſheet of White paper, cut it into 


: Abe! little ſquare pieces of an equal ſze, double 
55 each 1 into a little drippin pan, and butter it with- | 
in and without; then take a piece of butter, min- 


gle it with half a handfulſ of crumb of bread, 


parſley, ſcallions, a little garlic, ſalt and pepper, 
Kong © 0; it into e caſes: heater an eg 


_ 


5 


4 K 257 5 
rd AY "lene + a little ſalt and pepper over it, 
and put it upon the gridiron over a ſſow fire; let 

the eggs be neither too ſoft nor too hard, and as 
: ſerve them i in the RPE: caſes, 


w 


7⁵ bob Regs with Barks. 7 
"Mai ten cloves of garlic half a quarter of — 
Na in water; pound them with two anchovies 
and ſome capers, and then mix them with ſome 
oil, a little vinegar, ſalt and pepper; put this 
* | 


ſauce into the bottom of your diſh, and ſome 
133 e N properly arranged over. it. 


„ 7 i Eggs al Jardiniere. 
Put four or five large onions ſliced into a ſtewy- 
pan, with a bit of butter, and ſtir them over the 
fire till they are almoſt done; then ſhake in ſome 
flour, and moiſten them with a pint of milk; ſea- 
fon them with falt and whole pepper, and let 
them boil till the ſauce be thick; take it off the 
fire and put in ten eggs beat together ; pour the 
whole into a diſh for table, ſet it over a flow fire, 5 
as date it b WRT a mL 7-0, 


5 Eggs en Drag. 5 
5 a bit of butter; into a ſtew- pan, with parſley, 
geen champiguons and ſhalots, all ſhred; turn 
them a few times over the fire, and put in a 
üttle flour; moiſten them with .a gill of milk, 
ſome ſalt and whole pepper, and let them remain 
upon the fire till the ſauce be thickened; then 
add ſeven eggs boiled hard and cut into four; let 
them boil up once and diſh them; then make au 
_ omelet of fix eggs, HE: 4 85 it over in ſuch a 
J ik ir ie © manner 


5 4 * 
4 4, 


* 
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£0 5 8 


Sl of water co 


5 of a fine colour. %%% ¾ 


e WL 


manner as to en 19 — LADEN f FIRE wht 


- 4s underneath ; rub the upper part of the ome> 


let with hot butter, grate bread over it, buttet 


it N and brown it With 18 lalamander. c 


| "4s 4 of: Zegs wok Water. | 15 
Put a pint of water into a ſtew- pan, with a little 


Tugar, orange-flower water, and ſome green lemon- 


eel, and let it boil over a ſlow fire a quarter of an 
| ok let it cool, and break the yolks of ſeven 


eggs into another ſtew- pan, which will be ſuf⸗ 


Feten, if your diſh is ſmall, but if large, uſe more; 
beat up the eggs with the water you have left to 
cool, ſtrain them through a ſieve into a diſh, and 
ſet the diſh in boiling water upon a ſtove. til! 
they are done: to be well done, they ought to be 
Foaking, without any water, at the bottom of the 
diſh, which depends n Won or leſs 1 2 the e 5 
1M the 885. 1 | 
T; 0 at} Ramone, 8 8 
Put a bit of nice cheeſe into „ is, Sroig 
It, with about a quarter of a pound of batter, a. 
5 or hot, very little falt, and an 
auchovy cut ſmall; boil the whole together, and 
x in as much flour as the ſauce will tuck up, and 
eep it over the fire till it forms, a thick paſte; 
then put it Into a ſtew-pan, and mix it with as 
many eggs as the paſte will imbibe without be- 
coming liquid. Put this paſte, in little bits, about 


1 the ſize of a Pigeons egg, 42 a diſh, and bake 1 it 
5 in an oven. 


If well made, your ramequins will be light « and 


8 * 2 1 Ro 5 


"The even , 
05 PROS þ 552 geen, the 
mest or fiſh which you deſign to ſerve with it 
ought to be done à la braiſe, or made into a ragout; 
both the ſauce and meat ſhould have leſs ſalt than 
common, on account of the ſaltneſs of the parme- 
ſan cheeſe. To ſerve it, take your diſh and put 
into itt a little of the 8 of the meat and the 
grated parmeſan: diſh your meat upon it, and 
pour the, remainder of the ſauce over the meat, 
covering it afterwards with the grated parmeſan. | 
Then put the whole into an oven, or do it over a ul 
Rove, and brown it with a ſalamander. : "Yu 
- Cauliflowers and Spaniſh chardons may be dial. 
LY in Ne ln nee nd. Wont for a, are 
di 134 e 1 | 1 
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'To make different Sorts of Cana². „ 


; T make White 55 1 
Take nearly a pint of milk and a bit of ſugar; bo 
boil them together till a third is conſumed, ana 
when the milk is ſo cold that you can dear your 
finger in it, take a little runuet mixed with water 
in a kitchen ſpoon, mix it well with your cream, 
and ſtrain the whole through a ſieve; then take 
the dith i in which you would ſerve it, and ſet it 
over a very flow: fire; pour in your cream, cover 
it with a cover that will admit fire u n it, and 
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when the cream is thickened, ſet it in a cool 3 
9975 to ſerve „ 1 5 
„ 5 . 5 8 
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C 2 make 1 87055 U G 

Boil three quarters of a pint of mk, TY a 

Alice of green lemon-peel, ſome coriander feed, 

and a little cinamon, till full half is conſumed; 

when it is almoſt cold, mix it with full a coffee 
ull of flour, and the yolks of ſix 


: a it through a ſieve, and ſet the veſſel w eh 
contains it over the fire in ſome. boiling water; 
when the cream is almoſt done, cover it with 


N bus of: ee Wy ey it remain oder che 


: 5 


5 75 1 Varmicell 8 e 
Boil Gans vermicelli with ſome milk Fay 1 | 
PR when well done, ſtrain it through a ſieve; - 
then put in. ſome macaroons pounded, ſome 


- dried orange flowers ſhred fine, and the yolks and 


whites of fix eggs beat; mix the whole well to- 
gether and put it into a =ool oven Pp it be pt. 1 a 


Re : 


PLE : Wipe Creams - OS : SY 
* yolks of ſix eggs in a 9 


5 Ae ng the Whites apart in a pan), with two 
ſpoonfulls of flour, a pint of cream, a very little 
alt aud ſome orange- flower water; ſtir it over 


| the fue half an hour, and then put it in the din 
in which you would ſerve it: beat up the whites 


of the eggs, and when they are well frothed, put in 


iome very fine ſugar; cover the cream with the 


| froth in the form of domes, throw ſome ſugar 
5 en and po it in a cool. oven for half an hour: 


en 
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3. Bar V ls 


e bs ſpoonfulls of flour with bar 255 A 


ji of cream, a ſquare of chocolate, en 5 | 
lemon, dried orange-flowers, the whole ſhred fine, 
and ſome ſugar ; let it remain over the fire half 


an hour, taking care to ſtir it the whole time, and, 


if it be too thick, to add a little more cream; 
being well done, put it in the diſh 0 8 85 and 


; 2 it with a fal mander, Cons 


25 


 Claut Cream.” 


Tale a Rs put into if 4 frat onda | 


ot flour, ſome green lemon peel cut very fine, ſome 
orange- flowers dried and pounded, and a bit of 


ſugar: beat up the 'yolks of eight eggs with a 1 
Pint of cream and 2 gill of milk (keeping 8 
whites apart), mix them well together in the 


 Ntew-pan, with the flour and other ingredients, 


and let them boil gently half an hour : when the N 
cream is thickened take it off the fire, aud bedt 


the whites of the eggs till they are well frothed ; 


then mix them with the cream, and pur it into 


Y your diſh; ſtrew over ſugar ſufficient to cover the 


cream: put the dith into an oven that is not too 
Hot, and when wa cream is went frothed aud 
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136 5 1 ele of eight eggs, beat 3 1 
a ts ſpoonfull s of flour, a little green lemon-peel 


ſhred Yay __ q Ittle 3 n three 
. 1 "gills 


5 Whig it is well &, it a sf ttt, . 
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quarter of a pound of marrow, melt it, 1 tl 


5 it through a ſieve, and put it into the cream: let 
it boil] gently half an hour, and then put in the 


whites of the eggs you put apart, beat to a froth; 


mix them well in the cream, and put it in a diſh - 
for table: ſet it in an oven, under the cover of a 
baking · diſh that will admit fire at the top; when 


it is ee take a ſmall bruſh, dip it in ſome hot 


butter, paſs it lightly over the d ad Oy 


: L 7 
3 >, #4 


over ſome Foloured caraways. „ (45 


><, , 


95 Cream 5 
Take fix eggs, the whites of two and the os. 


of four, beat them up with a ſmall handfull of 
flour, a pint of cream, three macaroons bruiſed, 


a little green lemon: peel ſhred fine, and a bit of . 
ſugar: ſet the diſh in which you deſign to ſerve 


your cream upon a ſtove, over a flow fire, and 


It fimmer an hour, and give it a colour with a ſa- 
5 lamander. If this cream be put over a fierce fire, 
the 6 wal burn and be of a bad 8 Fs „ 


po the: 3 of an 


the cream, having well ſtirred it, into it; let 


k * "x 4 #44 £ 2 N — 
: 4 + S 1 * pl 


5 8 au Petit-pc 
" Soak the upper and under 54 * two fait 


: rolls in milk and ſugar : then put two ſmall ſpoon⸗ 
fulls of flour into a ſtew-pan, and beat it with the 


Folks of ſeven eggs, putting the whites in a pan 


apart: add to the yolks three macaroons bruiſed, 
ſome green lemon peel ſhred fine, a bit of ſugar, 
and a pint of cream, and put the whole over the 
e it 48 nd take the | 


bee. 


3 


gills of cream, 3 a bir af POE then take a. 


Ez 


Dore 1; 24 
5 the FT in 8 you mean to 1 it, and put 
the cream and the under cruſts of the rolls 
into it; in the place of the crumb, pu t ſome of 
the ens and over it the upper 3 ſo as to 
r as if the rolls were whole. Put the diſn 
into * oven half an hour; then beat up the 
whites of the eggs to a froth, and add to it ſome 
fine ſugar: take the rolls out of the oven and 
cover them with the froth, taking care to 2 x 
their form ; ſtrew fine ſugar over, and put them 
again into the oven, a en remain . of : a 
a 0 Eels colour. e i oily” 38 


Lig 57 C Gums e 
"Pl three: — 8 of Fils into a eee with 
| ſora ſugar, a bit of green lemon- peel, and 
 orange-flower water; let the whole boil together | 
and conſume to half; take it off the fire and let ĩt 
cool; then beat up a coffee ſpoonfull of flour 
with the yolks of fix eggs, keeping the whites _ 
apart, and mix it by little and little with your” }. 
cream; ſtrain your cream through a fieve, and 
ſet the veſſel which contains it over the fire in 
ſome water: when the cream is ſet, beat up the 
whites of the eggs you have put apart to a froth, 
t in ſome fine ſugar, and cover your cream wich 
it in the form of a dome, and do it under a 
cover that will admit fire at the top; let the het 
e e Raye 1 8 cream f a FIND 
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ba = gill 0 of white wine, 8 the 00 of 5 
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©, 11 20 0 | 
— ns) ounces of en inte 2 W 
and let it boil a full quarter of an hour ; mix half © 
a coffee ſpoonfull of flour with the yolks of fix 
eggs, in another ſtew- pan, and by degtees ſtir in 


the wine you have boiled, when it is half cold; 
ſtrain the whole through a fieve, and ſet it in ſome 
hot water over the fire till the cream be ſet: take 
it ere und TELLS ina 5 . 3 par till Kory, are 1 85 þ i 


3 ale alley . TO fb 
* 8 of milk Fate e ſtex wr-pany: 1 


make it boil, then add the peel of a green lemon, 
ſome ate ſeed; a bit of einnamon, a little 
more than half a quartern. of ſugar, two or three 


ins of falt, and let it boil till half is conſumed: 
cool, and have ready in another ſtew- pan a 


; Rande flour, beat up with the yolks of ſix eggs: 
ſtir in your cream by little and litttle; ſtrain it 
through a ſieve, and diſh it for table, putting the 
diſh into ſome hot water over the fire, till the | 
| cream be ſet. Before. you ſerve it 1 len «of 
with a r = Le MOTH» jos. 


5 * 1 
IX 1 « — [ 1 * 
2 9 : 1 ke : 2 F We . $1 * 8 
N 5 o 8 8 - - 


3 | Cofee Obie „ 
Boll 106 6 ounces of coffee . os gills of 5 


Water, and when it has boied up four or five. 


times, let it ſettle and pour 
into a ſtew- pan with a: pint of milk, ſweetened to 
your taſte, and let it boil till there remains no- 


it off clear; put it 


more than ſufficient for tlie ſize of your diſh: 


beat up the yolks of five eggs with, a little flour, 


1 - 


and then add ſome cream; ſtrain: it through a ſieve 


5 into copy Ea which ſhould oe wot in a . 


* EM ate 


al 245 . . 


in n boiling" water upon a ſlow . let it remain Th 
MM the cream. is ſet: paſs. à ſalamander mode- 


f rately | hot « over it, and ſerve it opt hot, e 
1 3 8 VO 5 „ . 
4455 5 two 3 of chocolate and ut 1 NG 
. ſtewy- pan, with half a quartern 0 f ſugar, a 
pint of milk, and a gill of cream; let it boil ll 


a third is e ee and when it is half cold beat 


up the yolks of fix eggs with it, and ſt ain the 
Whole through a. ſieve. Set your cream”. in BY 
. oe manner as the former, nu 1 it. 
1 "Ha T 
= "Pat PW, 3 ſpoonfulls of IR Gn bylitle 
and little with the-yolks and whites of fix 
into a ſtew- pan, with a little grated lemon-peel, | 
ſome dried orange flowers ſhred fine, a pint oF. 
milk, a bit of ſugar, and a little ſalt; boil it over 
bs flow! fire. half an hour, ſtirring it the whole 
time, and, when it is very thick, fpread it about 
the thickneſs of half a finger upon a floured diſh, 
and throw ſome flour over it; when cold, cut it 
into any form you pleale, and fry it in a n | mg 
pans ; N58 it in W and a ee 
„ . a Coram 7 
Put a pint of milk and a gill wh cream e 2 
| e with a little bit of einnamon, ſome 
coriander ſeed, and the peel of a green lemon, 
and let it boil a quarter of an hour: take-it off 
the fire, and put into a. frying · pan a quarter of a 
pound of ſugar, with half a glaſs of water; let it 
. over a ſtove 8550 it * au car amel, that f is to ay, 
| * 


— ” 4." #"* . 3 
* a * n — — 5 
1 5 5 D 


* V - 
— — . 4 — | — 3 
* 4 3 4 
S © Yo en or 


0 aſs ” NS ht £ = SA 
Le, of we 8 of Unten burnt,” and then take 
it off and add ſome cream ; ſet. it again on the 
je till the ſugar is well mixed, and then beat up 
the yolks of y et gs, with a little flour, put the 
' + cream to them, Ay it, through a 5 ay do 


ITO over e waters as before. 25 N 


A > "Criam 2 Franchipane PRE 
1 pot two. | tpocufulls of flour into 2 1 
85 with a bit of green lemon - peel grated, ſome Ted 
orange flowers ſhred fine, 154 a fi tle falt ; beat up 
the whites and yolks of five or fix eggs, with a pint 
of milk and a Vie of ſugar; make it boil, and ſtir 
it over the fire half an hour: when cold, "uſe | it to 
wake a franchipane pie or tartlets, for which no- 
thing more is neceflary than to put it upon a. 
putt-paſte, and, when it is cold, to glaze it with 
ſugar :: marrow pies are made in the ſame manner, 
with this difference, that the beef marrow is put, 
melted and ſtrained through a ſieve, into the cream 
4 | before it is s taken from the fire. e 
979 ns a Is Madeleine. „„ 
Beat up 885 whites and yolks of four eggs, 1 
2 « he flour, green lemon-peel grated, a very little 
. cinnamon pounded, ſome bitter-almond biſcuits | 
btyiſed, half a ſpoonfull of orange-flower water, a 
_ pint >f: cream, half a quartern of ſugar, and a little 
falt: ſet your diſh over a moderate fire, pour in 
the tream, and, when it is done, add a little ä 
5 ate mo it with a ſalamander. . 


T4 : 


e tb Dicheſſ: 0 
Por a pint of Tall, Si. a MET of cream, into a 


— X 7 
* 3 + 
: 3 $4 . 
* 
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x : 2 ; 
x ? : * , 1 

* + a Res 4 
. | ; 5 5 | "24 7 


1 flew-pan, the, CY of a green 8 balf a . 5 
tern of ſugar, and let it boil. till a third is con- 155 


ſumed: ſtrain the whole through. a ſieve, and 


then beat up the yolks. of fix eggs with a little 
flour, adding ſome bitter-almond biſcuits, half a 
| ſquare of chocolate, and a few orange flowers 
dried, the whole ſhred fine ; ſet it over the fire in 


. hot Wer. in the Janie manner as LR cream. 
” " Mow 3 5 

Take a quarter of a pound . rice, _ FEY 
and waſhed in three waters lukewarm; boil it 
with ſome 1725 vegetable broth, and when it is 
done, and thick, bruiſe it with a ſpoon, and rub it 
through a raider, adding ſome hot broth to make 
it paſs the eaſier. 048; it about Lo enen of | 
Ig Cn 5 5 DN © ve WEE 
1 72 arragon, C 3 and ads 8 7 9 
3 18 a gill of cream and a pint of good milk into 
2 OREN with near a quarter of a pound of 
ſugar, and let it boil till a third is conſumed * 
then, if it be for tea · cream, hay in as much tea as 
is neceſſary, boiled, to make five cups; let it boil a 


moment, and ſtrain it off—To- make tarragon- 


cream; take two branches of tarragon, let them 

boil in the cream, but not longer than is neceſſary 
to give it the flavour, and take it out quickly, leſt 
it predominate too much: the cream being ſtrain- 
ed, beat up with it the yolks of five eggs, with a 
little flour, and ſet it in hot water like * 
cream (page 244) ; if you would ſerve it cold, 

Put in neither eggs nor flour; but When je is 


Sg  Rraiged, ws the n 1s: e only mix it 
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„ Stbes Crean, f N & 1 


by OTA - Boil noh mil And a pint of cream with « a 5 
quarter of-a pound of ſugar, till half is conſumedt 7 
When it is a little cold, ſet it with fo: e rumnet, or 


fou gizzards, according to the formet example: 


When it is cold, take a prot. of thick cream, bear 
tit with a PO vg and as the. froth riſes take it off 
ü : with a ſkimmer, and put it upon 4 large ſieve, With . 
2 diſh under it; continue to beat the cream till | 
vou haveenough of froth tocover your tufted cream 


| an the form. of a dome ; ſerve it e 


kee with the whites and yolks of four eggs, into; 4 
ſpoonfull of oranges” | 


a ſtew- pan, with half a 
* water, and a Feng green lemon: peel ſhred. 


very fine: moiſten them With à gill of milk, and 
in a little ſalt, and two ounces of ſugar; let it 

fimwer half an hour over a flow fire,” copſtantly. . 

ſtirring ait then put a bit of ſugar, with half 3. 


glaſs of water, into your diſh; ſet it upon a ſtove 
over a good fire: and let it boil till of the colour of 


cinnamon, and then pour in the cream; have 
ready a large knife to 


ſpread the ſugar Which 


temaius on the rim of the din wa t E e 
55 9 care to do i it e 


e mn 


t into a diſh for Jae . 
ſet it over ſome hot etnbers, put a cover over it 
Which wilt admit a few hot einders, and let it „% 
33 mein till the cream be ſet: Pu ut it in a ol Pe ; . 
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| oY * Burnt Oran; tr 3 bw : 
© Pur Re ey of flour, 2 3 5 little 1 3 
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5 21 2 Wo 8 e „ i 
HO 2 3 1e a 1 of flour, and es it with 5 
PFhites and yolks of two eggs, and the yolks of 
tix LN four macaroons bruiſed, ſome orange-flowera 
dried and eriſped, a little preſerved lemon · peel 
cut ſmall, a gill of cream, a gill of milk, aud a 
good lump. of ſugar: let the whole boil over 
a flow fire a quarter of an hour, that Fong. cream, 
way become: thick, and let it cool upon a 1 floured 
din, ſhaking flour over it. When your paſte ia 
cold, cut {+ into ſmall bits, roll them in your 
aids to make them round, and fry them of a 
good colour: when you ſerve thems FOO them 
wal TIO ſugar, | 


-: Dogs Fri wes os ith Cabbage. 11 1 
oe bit of butter, about the ſize of an egg, 


2 into a ſtew- pan, with a little green lemon · peel 
grated, a coffee ſpoonfull of orange - flower water, 
a quarter of a pound of fogar, a little ſalt, aud a 
large gill of water; let the whole boil together a 
moment, and put in as much flour as is neceſſary 

to form a thick paſte ; ſtir it well over the fire 


with a wooden ſpoon till it ſticks to the pan, then 


ſtir in two eggs, afterwards add two more, and 
continue to do ſo till the. paſte becomes ſoft, with- 
out being thin; then put it upon à diſh, and ſpread 
it with a Knife, about the thickneſs of a finger: 


make tome fat moderately hot i in your frying-pany 


dip the handle of a ſpoon into it, and then take 
upon the end a. bit of the paſte, about the ſize of 
a walnut; drop it into the flying pan, toward the 
W and, coutinue ta, do o till 125 have uſed al 

e 


Is 


ys "Oe: 256 A. OL LO. 
your at 4 it over a flow . taking es care re to . 
mir it conſtantly, and when the fritters are well 
Ffaiſed, and of a good colour, ſerve them hot, after 
Wo powdered them with fine ſugar : if your: _ 
frittefs be well made they will be light and hollow _ 

5 within. You may alſo dreſs them Saber to 
5 955 them, put the paſte in little heaps one near tze 
EN rn about It the 828 of a walnut, upon a ſheet of 
White paper, turn thetn into the fat moderately 
hot, and, when your fritters no longer ſtick to it, 
take away the paper, and fry them as before, It 
is with this N et the 2 cabbages are made; 

re 


the only difference is, to put more butter 4 the oh 
rade to do them in an oven, | Fa 5 5 
Eritters de 1 5 


Take Sls little cakes,. cut them in half, . 5 
- - out the middle, and ſupply the place with a made 
1 cream, or ſweet · meats; put the two halves together, 
. in ſuch a manner that the cakes may appear whole; 2 

dip them in a paſte made with flour, a” little oh; + 
And ſome ſalt, mixed with white wine; fry them x 
of a good colour, 5 . e with FOR, ang 
| L 2 Ker 1 Eee 5 


5 Apple 4 poli nd ; 8 e e 
| Pare ſome apples, cut them in quarters, a. 9 
take out the core: let them ſteep two or three. - 
- - Hovurs'in brandy, with ſome ſugar, the peel ofa 
green lemon, and orange- flower water; when . 

they have taken the flavour, leaye them to drain, : 
“F afterwards put them into a linen cloth, with 
ſome flour, turning them well in it, that they 
"_ take the — 3 BR 8 XE:” a 1 9 ; 
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- OE 1 with ſugat a . ſelarnander— 


Peach fritters are made in the fame manner. 
Apple fritters may alſo be made in paſte ; but then 
| ſcoop out the core, pare the apples, and cut them 
into flices, about the thickneſs of a crown-piece z | 
_ Neep them as the former, then dip them in a paſte | 
= Ike that of the fritters de brioche; "I pr | 
_ Mee them with ſugar, 3 


2 


» : & "7 6 


Orange Fritters,. 3 
5 Take Ji or 11 Portugal oranges, pare off the 
ſurfaces of rind, and cut them i into quartets; take 
out the ſeeds, and boil the oranges with a little 
— Lugar; wake a paſte with ſome white wine, flour, 
à ſpoonfull of tweet ail, and a little ſalt; mix it 
neither too thick nor top thin, it ſhould rope in 
pouring from the ſpoon; dip the quarters of your 
orange 1nto this paſte, and try them in ſome kind 
of fat till they are of a good colour: ſerve them 
NET with fine ſugar : aud a falamander. e 


— 


25 3 Printers with Blanc-Manger. | 1 8 
8 quarter of ground rice intoa ſte w · pan, mixed 
1 two eggs and a pint of milk, and two ounces 
of ſugar: let it boil upon the fire like broth, con- 
ſtantly ſtirring it during two hours; when well 
. thickened, take it off the fire, and put in a little 
green lemon peel grated, ſome orange - flowers dried 
and ſhred ſmall, anda little ſalt: the whole being 
_ mingled, ſpread the cream upon a floured dith, 
ſhake ſome flour alſo over it, and when cold cut 

into little bits, and make them up, with your _ 
2 . e e balls; ; iy . 
. 


* 


f in wha * ms Shs ; — are black; take them 5 


* BY 8 to roll them in l ſugar, 
5 ol 13 Wa fer B . . 


Have ls two dozen of large. 8 Ne one, f 
oyer which you have put a little cream de franchi- 
| pane, or. ſweet - meats; - wet the edges with water, 

and put upon it another wafer, pinch it all round 
to keep them together, and when they are all 

1 done, dip them into # paſte made with wo white 
weine, a ſpoonfull of oY and ſome ſalt; fr aud N 
1 ues TE. with ſome ſugar and a amd. X 


finiſh them 1 fame m anne. 


4 large! ſtrawberries into it, iy e Gas 2 
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Fxiners of Vin me e . 
> Hg "TAs vine leaves an hour in a little brandy, 


. ee drain them, and put into them a little franchi- 
pane cream; wrap it well in the leaves, and then 


«dp them. in a paſte, like the former Naber ang 2 


5 & | 
At 
5 52 85 'S 


en 1 4 LS 8 
Make: a” 1 with ſome flour, a ſp coofvll of : 


” brandy, half a glaſs of white wine, 7 -y whites of 
two eggs beat, and green lemon- peel ſhred fine; Ee 
mix it well, neither too thick nor too thin; it 


ſhould rope in falling from the ſpoon 4 dip ſome 


h a falimauder, 15 


N en „ 
Hat eds rice with milk, when it is done 1 
1 ſtir into it two ſpooviulls of flour, ſome. fine 
digen 8 whites e yolks, g Free: 8855 ons. 4 
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ol dried e and green 8 ſhred 
fine; ſome prppins cut into ſmall dice, and ſome 
5 raifns of Corinth; form the whole into little heaps, 
and arrange them upon ſome paper: fry e 1 
b firew 2 TW. over ene 5 : 


"Putt two 3 1 e f ray BR into a 1 
pan, and mix 5 with the whites and yolks of two 
e. a little ſalt, two ounces of ſagar, the. peel of 
a green lemon grated, half a ſpoonfull of milk, and 
the ſame quantity of. cream; ſtir it over a flow 

fi and when it is done, aut well thickened, 
| ſpread it upon a floured diſh ; ſhake flour over it, 
and, when it is cold, cut it into bits with a paſte 
cutter, as for petits pattys; dip each bit in a paſte 5 
made with two ſpoonfulls of flour, a ſpoonfull of | 
| brandy, and a little falt, mixed with two eggs; 
| fry your fritters, - and ſerve | TON glazed with 
| 9" and 2 falamander. Hh 


OT - Batter Priviersi e oh 
Take half a bias of flour, a bit & ber ous 


a fize of an egg, ſome falt, and about half a 
. glaſs of water, and knead it into paſte; then beat 


t very thin, and cut it as for petits pattys; put 
upon each bit of paſte a little franchipane cream, 
cover it with the paſte, moiſten the edges, and 
join them together well; fry your fritters of a 
fine yellow, and 5 them Wich ae 300! 4 


| ſalamatiider, | 2 £ FCC 
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"Boll gill of of milk till half is eke with "$ 
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7510 lttle PEP au, ale; a ſpoonfull of 8 
water, and a little green lemon- peel ſhred fine: 

have ready ſome crumb of bread, cut into the Gow: 
of half-crowns, and much thicker 3 put it into the 
milk to ſoak a moment, and — it has imbibed 
the milk, drain, flour, and fry them ; glaze them 
95 with fogar and a ſalamander, - er NO 


$a. 


Cream Fritters „ . 
Put a gil Fo milk and a gill of- Fg into a 


5 ſtew⸗ pan, with a little ſalt, a little green lemon- 


peel thred fine, and let it bolt till reduced to half; 


: : then add three large ſpoonfulls of flour, and ſtir 


it over the fire till the-cream be well thickened : 


T then put: it upon a pye · board, beat it with a nling 
pain till be as thin as a half-crown, and cut it into 
| e fry them, and DT ow and a a 
05 ſalamander. 85 


| Fr 
7 


1 a unrter of ag Re ind; a qua- 


ter of butter, and about an ounce of ſalt; mix 
them well together, cutting the butter into , : 
and add water according to your judgment: knead 


our paſte. well, and let it reſt two hours and a 
alf before it is pe? 55 that it may have time to riſe. 


15 | Cover the bottom of your pie-diſh with paſte 5 
about the thickneſs of a crown- piece, and put over 
it any ſort of meat or poultry. you chooſe, ſeaſoned - 


with ſalt and pepper; lay your pieces of meat 


cloſe, and fill up the vacancies with butter, cover- 1 
ing the whole with thin ſlices of bacon, and the 
ſuame paſte you have put under: then beat up an 
egg, and with a feather or ſmall bruſh glaze the 
| outſide of, Ms: cruſt; put the. N into an ove. . 
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"loving it remain W 80 or ft Be ad when * | 
is done, take off the upper cruſt to ſkim off the 
= and take out the bacon ; then have ready a 5 
= ſauce or ragout, put it apts Your pie, erben 

9 craft, and ſerve i it 1 5 


4 Mutton Pied 45 Rr . e 
Take a loin of mutton, cut it into 8 1 
905 the bone that marks the chop; cover your 
diſh, as be fore directed, with paſte, and arrange the 
chops upon it: ſeaſon them with falt and mixed 
' ſpices, put truffles pecled between; cover them 
With flices of bacon, and ſpread over the whole 
butter about the thickneſs of half a crown. Com- 
plete your pie according to the general rules given 
above; and when baked add a good cullis, mixed 
with a glaſs of champaign, or white wine. Two 
hours will be required at leaſt to bake a pie of this 
ſort. If your pie be made without truffles, there 1 
need not be any wine in the cullis. A veal N 
made of the briſket part of the breaſt is made i in 
the fame manner, N that the 1 meat is arlt 
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„„ oitter a F<; of wn a 3 atid Sor 
- - __  theentrails with bacon, minced 1 at IM 2880 


5 8 8 N . 
| 5 e 1 18 
5 18 Cut off * heads and feet of. your 1 oy 
; e the entrails into a force-meat to Put 10 


- of the diſh, oe the woodcocks. 


— 4 0 


N 
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: Attet the 8 v Nene Hh” © 
4 3 general rules will be ſufficient for all ſorts 
o pies made of game or wild fowl :=——Put either 
into your pie-diſh, with a bunch of ſweet herbs, 
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Kult aud beat ſpices; cover them with Mlices of 
bacon and ſome butter; put the cruſt over, and 
complete your pie according to the precedent, . 

- {page* 254). When it is done, and the fat taken 

off, put in a good cullis, and when you, ſerve. it 

add the Juice of two oranges; if, in the place o 

* the cullis, a god ragout of veal "Freetbreads and 

. muſhrooms is ſubſtituted, or a ragout of truffles 
5 cut in bits, your pie will be the better. 1 

N ſerve! 8 ſqueeze i in the juice f. an e 
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: A Force-meat Pie. „„ Eos 
Take any ſort of meat you e 0 as a 5 
piece of bar fillet of veal, leg of mutton, game, 
or poultry ; and mince it with as much beef ſuet, 
parſley, ſcallions and muſhrooms ſhred fine; and, 
ſeaſon it with ſalt and _ mingled ſpices z moiſten⸗ 
Wi it with two eggs and a gill of cream, When” 
this force-meat is done, cover the bottom of your 
_ diſh e 5 put! in | the e about the 
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A 5 TY an J b 515 com . your pie 46 


vo. E 55 Set it in an oven two hours, and it; it be 
of beef or mutton ill longer: when it is done, 8 


7 N - 
Py e 
*. F * 
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cut the force- meat eroſs and croſs, aud N : 5 


; * 


1 * off the fats put in a good . 


9 Fiſh Tourte: 
Tale Many fort of fiſh. 


gill of white wine, ſome ſoup meager or warm 


water; and put in ſome muſhrooms, a bunch of 
| herbs and a little falt: let it boil half an hopr, 
tnt it, and then add the ſoft roes of carp parboiled, 
let them ſtew a quarter of an hour, and then put the 
ragout into your tourte. Any ſort of vegetable ra- 
gout may be ſerved in theſe tourtes, as of truffles, | 


Rees morels, or the heads of ee 


To male d. ferent Sorte of Timbales. . _. 

Make a paſte thus: take a pound of flour, LEY 
mi it well with a little water, half a glaſs of oil 
uf olives, a quarter of a pound of hogs-lard, the 
A of two eggs and a little ſalt: knead: this, 
Pate that it may be very firm, take two thirds 
0 bent it ken] a anon axle OR I 2 18 about the 
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; ITS = ny 2 
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"Is vou think ! 5 W 2 
- ihe cel, pike, ſalmon or tench: having ſcaled  . 
and cut it into pieces, cover your diſh ks craſt, 
and put over it the fiſh; with 4 bunch of yet 5 
herbs, ſalt and beat ſpices, covering it with 
butter; then put on the upper cruſt of the pie, 
according to the precedent (page 254) ; an hour 
and a half will be ſufficient to bake a fiſli tourte. 
When it is done, and the fat taken off, put iu a 
good vegetable ragout, madę thus: n 4. Mile 
flour and ſtir it over the fire with butter, . 
J of a fine cinnamon colour; moiſteri it witha 


5 eke 8 a e . yu: it upon. „ 
bottom and round the ſides, that it may take the 
+ | form of the ſtew-pan: then put over it any 
eagout of fiſh or meat vou pleaſe, provided it be 

well done, cold and thick. A ragout that has been 
„„ Jervet er table may be diſguiſed in this manner: 
cover it with the paſte that remains, beat of the 

lame thickneſs, and put it into an oven: or bury i 
the ſtew-pan i in hot embers and cover it with a lid 


{ . that will admit fire at the top; when it is done, 5 
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1 turn it. out gently upon a diſh, topſy turvy; cut 

fr a bit of cruſt out of the middle, aud pour into 

f your timbale any ſauce you think e re-. „ 

5 dae 9 [Dig of cruſt and: & erve It PR OO Thy 

0 8 „ ee « Zaifelt Pe” „ 

= Tale 15 a peck of flour, two 8 of be . 
. ter and ſome falt; make a hole in the middle o 
I the flour to admit the ſalt and butter, and pour 


upon the butter ſome water almoſt boiling; mix 
$f he "hs, and then, knead: your paſte as quickly as you are 
aahle; the firmer it is, the better it is made: let it 5 ; 
CR” wa hours and then uſe it. To make your pie, 
EE: take fillet of veal, leg of mutton, partridges, N 5 
| {+ cocks, flices of hare, fowls,”-capons, or any other 
. ſort of meat you chooſe; the manner of ſeaſoni 
5 ee them is peatly: the ſame in all =Y 
mentioned; if you uſe fillet of veal, they will be 
the better. Partridges, woodcocks, capons, and 
| _ fowls, after being truſſed aud tlie bones a little 
© © bruiſed, are put a few minutes over the fire with 
ſome fat, and afterwards larded with fat bacon, 
„ Wind with falt, mingled. ſpices, and parſley and 
. * ſhred fine: mutton e! 1 is done the 
e 8 Nog ame, 
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de Wet kant it is not put o over the fire with | 
fat, as the former. Lay the pieces of meat upon 
Four paſte cloſe to each other, and ſeaſon them 
with falt and beat ſpices; cover the whole witn 
lices of -bacon, and ſpread butter over the top: 
When the pie is formed, put on the remaining 

ſte, rolled thinner than that at the bottom; make 5 
à hole in the middle about the ſize of a finger, 
make a obimney of paſte, in which put a card 
rolled, leſt the hole ſhould cloſe. in the baking; 5 
then glaze your paſte with an egg, ornamenting it 
according to your fancy. Before you ſet your 
pie in the oven, put in at the chimney two ſpoon⸗- 
fulls of brandy, which will give it an agreeable! 
flavour without being diſtinguiſhed, on account of” 
the variety of the ingredients. It will require at 
leaſt four hours to bake it, but regulate the time 1 
by the ſize of the pie. When it is done, ſet it in 
a cool place, and ; 488 up the hole re A it of 1 
Eo al . are ready>to ſerve 1 it Ja as VV 
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05 To make Puff Pei. %%ôöͤöÜ1b—ü 
Take a | quarter of flour, put it upon a pie - 
| board with a little falt and water, knead it toge :. 
ther and let it reſt tuo hours: then take almoſt "| 
as much butter as you have paſte, beat the paſte Y 
with a rolling-pin, put the butter into the middle 
and beat it out, five times in the ſummer and ſix 
in the winter, from time to time throwing on 1 
= a.little flour: this paſte is proper to make : „ ol 
* forts of. a pONs patties and Ons DR C2 C1 
© Ts 3 Petits Patties. | EE 8 
Take: 2 lie fillet of veal, and © as couch marrow 
5 ITS. 2 . * >. 


#. * 8 As 
1 . 8 


TP N or - beef b - mince it well hat oa add pa "= 
_ ley, ſcallions. aud muſhrooms. ſhred fine, two 

whole eggs, falt and pepper: dilute this e. $ 

meat with a gill of eream, cover your patty-pans | 

with ſome puff paſte about the thickneſs' of 'a 

_  -erown. piece, put in your force-meat and cover 


the patties with ſome of the ſame paſte: h en oy 


done, glaze them with an egg and Fee them up 
bot. To make your patties more delicate: while 
they are baking, take the white meat of ſome 
BP fort of poultry which has been roaſted, and mince 
it very {malt; put about a pint of good broth, a 
. Imall Labch: of: tweet. herbs, and a little butter, 
into a flew-pan; let it boil till three parts are 
ELD conſumed; take out the bunch of herbs and 
put in 1918 minced fowl, with a little ſalt; = 


3. 1 of three eggs, beat up with ſome. cream; 


* 


ticken it over the fire and afterwards add tbe 
juice of a, lemon. When your petits patties are 
tdttnaken out of the oven, lift up the upper ęruſt, take 
dodut the meat, and in the place of it put the minced ; 
fol, a ſpoonfull to each. patty ; . replace the 
7 cruſt and kerve them as hot as N „ 


1 make different Sorts of car. 1 


1 
* 1 * : 2 p « 
8 8 8225 


8 gf Cheeſe Cate eg : 
Tale 3 very fat brie cheeſe ne knead i it : 5 
" with'a quarter and a half of flour; three quarters 
of a pound of butter, and very little ſalt; dilute your 
paſte with five or ſix eggs, aud when well kneaded, 
leave it an Hour { to Fn, at 2 e cake and * 


ble, 
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2a . Almind Cabs, 
Tale a quarter of flour 


* 
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1 with php] me a hot falamander, - 
1 <4 8 Ca | 


: [7 very thin 


upon a 3 VV . 
1 a hole in the middle Ws receive a bit of but=/ 11 
ter of the ſize of an egg, four whole eggs, a little 
. = a quarter of a pound of fine ſugar, fix ounces 
of ſweet almonds pounded very. fine: knead the 
whole and form it into a cake; bake it *nd Pore . 


8 83 martens of a pound of a 1 1 2 5 
cn qua put it into a ſtew-pan, over a 


Now fire half an hour: then put a quarter and a 5 
8 half of flour upon your pie- board, make 5 e 


in the middle and put in the melted fat of the 
bacon, half a pound of bacon, a little ſalt, and 
Water to e eg it: knead the paſte, and let it 

_ reſt an hour that it may have time to riſe; then 

put the ſlices of bacon into it, at Iimall diſtances 
from each other; form it into a cake and bake it. 


3 


T Nie dane n N a full hour to baks it. | 


0 


25 bars Leger Cates, 5 „„ 
. a , puff paſte, according to the dire&tions | 
hw 239): beat it with the rolling-pin to the 


_ thickneſs of half a finger, cut it. into lozenges the 


ſize of two fingers, and gild over the cakes, when _ 
made, with the yolk of an egg + let them remain a : 
full quarter of an hour in an oven, and N A 
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14 ake the cighe of fourteen eggs i in fine ſugar, 5 ; 
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: 5 bee 1 85 and ; a e Lore let the paſt reſt 


3 and fome orange flowers dried and rubbed 
fine; add them to the ſugar and beat them toge- 
ther half an hour: beat the White of the e 
. them with the flour and mix all toget ther. 
Have ready à cake-ring, butter it well, put in 


your biſcuit; and ſet it in an oven pg 14 ; 


ly hot a full hour and a half; and when your 


biene is done, turn it out W Gn upon a diſh; 
"4, it be of a fine. golden colour, ſerve it im- | 


1 but if it be too much coloured, ice it 
with very fine ſugar, the white of an egg. and 


to ſerve FO, cake till 8 ice FO have 1289 Dy 
hoy, 3 | 


the; 495 of a lemon, beat together: : take care not 


gn wt Rn in er hi ks ths: N . 
— of the eggs, a little grated green lemon- 


4 . J þ 7 g x ho + ' N $: ; 2 2 : F ue; 
3 7 0 5 


Ton . a | Cake 2 hs Crime: POE e 

et a ok of flour upon your re, 
e a hole in the middle, and put in a gill of 
clotted-cream and a little ſalt; knead the paſte 
. let it reſt half an hour, and then put in 


a good half pound of butter; beat it out five 


> 4 


times like puff paſte, and form it into ſeveral | 
little cakes; Süd them with the yolk of an egg. 


and bake them in an oven. Regulate the 9 5 
portion by this rule, to > make by; e WE. 


c 1 1 8 . 
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28 


ASAT half a pound of flour with a gill'of rom, 5 


© half a pound of butter, half a ſpoonfull of oranges. 2 


flower water, ſome green lemon- peel ſhred N 


two. 


\ * 5 


* 


tt. 206 „„ 
5 ths AT 1 a beat it wich the! «rollig-pn 15 Ne, 
and form a cake. When baked, put a white ice 


oyer it, made with half the white of an egg, beat 


with powdered ſugar and ſome drops of lemon OT 
s Juice. Put ing 0008 into the oven 4 ee to th 
- "= 2H ont j Or So a og fo po x We 


"Go malt Gel 1 Is Ryk. 5 
Put a "Jtte green lemon- peel, ſhred: fine, into a. | 


Wo pan, two ounces of ſugar, a little ſalt a 


bit oY butter half the ſize of an egg, and a alas : 


of water, with four or five ſpoonfulls of flour: ſtir \ - 
it over the fire till the paſte becomes thick, and 


begins to ſtick: to the ſtew-pan ; then take it off 


. the fire and put in an egg, ſtirring it in the paſte; ee 
till it be well mixed; then add another, Z 
continue to add one egg at a time, till the paſte „ 
ſoftens without becoming liquid; then put in 

ſome criſped orange flowers and two bitter almond 


: biſcuits, the whole ſhred fine: make the paſte 
into little cakes, about half the circumference of 1 


an egg; put them upon buttered paper, gild them 


over with the yolk of an egg beat, and put them 2 Woes 


; knead it with a little hot water, and a little more 


than half an ounce of yelt; wrap the paſte in a 
nen cloth and ſet it a quarter of an hour in a 
—_ place, or, ifi it be in winter, an hour, that it 4 
| have time to riſe: then take à peck of. OA 


"" 8 de Brioche, / VV 


| for ch an hour | in an oven e 18 


. 3 


. * quarter of flour upon a 4 and 3 


9 and knead in the paſte you have'leavened; - ñꝝĩtéÜ0 I 
a e 10 a M of . ten n egg, half a” 50 
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with the ſame quanti 
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taſk of water and.2 near an ; ounce at all; — 
ir over it, and wrap it in a napkin nine or 
Con hours, that it may riſe: make this paſte inta 
cakes of any ſize you pleaſe; gild them over wich * 
the yolk of an egg and bake them. If your cakes 
are 1 5 half an hour will be foci T0 el 
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2 9 a Meat Cas. 3 


The ſort bf meat you ule, gives I name to N 
bee as bare cake, a a cake, A deef „ 


ne are lt made in "the fun. as. n 
Py fg difference, that the game ſhould be mixed 
7. of butchers meat, To make 
a mutton cake: take all the meat, having ſkin». 


ned it, of a leg of mutton, mince it with à littis . 


beef ſuet, and mix it with a pound of bacon cut 


into dice, the yolks of ſix eggs, falt and ground 5 


. rw half a. | iy of brandy, champignons, a 
few ſhalots, parſley. aud ſcallions, the whole ſhred: = 
fine: put ſome thin flices of bacon into a ſtew- 
An, and your. force-meat upon them, well mixed . 
1 ſeaſoned; let it New. at. leaſt three hours = 
- when done 8 cool, turn it out upon a diſh; 
let the ſlices of bacon which are round it remain, 
de them lightly with a knife, and e e 1 
e ee a Mu and. 1 5 
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7⁵ . 4 N Gabe. N 
N into a ſmall, pof a little more hag! A quane 
ber of a pound of rice well waſhed: let it {well 
oyer the fire with a glaſs of water, and then 
hh dene 000 Wie "ri it be well done 3 
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©. dds let it es por” . 4 aſs r 
quarter of flour, ſome ſalt, four eggs, half a 
pound of butter, and the rice; mingle the wha” 
together and form it into a cake; gild it over; 
- with the yolk of an egg, and put it into an oven | 
for half an hour. Take care to e LN oe 2 


Kos 9 5 over 155 rs 5 . BY 
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an equal ſize: upon one put ſweetmeats, leaving 


about afinger's: breadth at the edge which muſt OT: 
_ wetted with water; cover it with the other cake 
1 and join then well together: after having ſhaped 


r cake gild it over with the yolk of an egg. 


and bake it; when it is done, and taken out of 
the oven, paſs a little bruſh dipt in butter over 

them, and ſcatter ſome ſugared- carraway ſeeds of 
different colours over them: or, in the place f 
© earraway ſeeds, ſubſtitute e 988 Eo rs and £ : 408 


3 


; , * = 


8] ze ag wil: 2 ſalamander. 
ah 4 Gitle Cates 5 N 


: {Kio Were puff paſte according to the Fa 1 
| tions (page 259); cut it into the form of a lo- 
zenge, and gild the upper part with the yolk f 
an egg beat; ſcatter over it a powder made with Rn 
macaroons and criſped orange-flowers, and upon © | 
it arrange ſome bits of preſerved eee 1 


_ it in as oven. e hot. 15 5 


<> 


bur a ee more + thay | half a quarter of fone 


38 Tale . = — fig ies into two es „ 
£ ales the thickneſs of two crowns. each, and of © 5 


4244 


* r . ¶ . eee 1, oo 


yg; 
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upon 4 N Ny . A nach oi « 4 | pound; of 
butter, a little falt and a glaſs of water: knead 


5 the whole together ſo as to make a firm paſte, 
and then beat it with the rolling: pin to the thick- 

neſs of half a finger: cut it into bits, and make 
them into moulds with an edge raiſed about a 
inch deep: put them into an oven moderately ; 
I hot; and half a quarter of an hour after, put 
into each a gill of cream mixed with two 8 
flulls of flour, very little ſalt and an ounce of 
ſugar; When 6 are e ſtrew ſugat over 
N Wes „„ 1 : 3 SY 5 EN 1 5 = 81 . 
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| > be. 2 %% IR 
Knead half a pound of flour with as mech Goo. 


ſugar, a little water, half a quarter of a pound of 


hot butter, and ſome green lemon- peel ſhred fine; 


beat the paſte very thin with the rolling-pin, and 


put it round reeds of an equal ſize, and fry it; 


tdhben take out the reeds, and ſupply their place 
. with ſweetmeats or a good cream; ſtrew ſome 

podered ſugar round your cannelons, glaze them 
Vuuoith a ſalamander, and ſerve them up, een 
99 © Wars WP” in the diſh with boiled Few OE 


* * hy 7 * 
% 


b 4s 65 "ke Fords.” Ty Sy 
0 A paſte according to the 3 * 


1 259); beat it to the thickneſs of a balf-" 
crown, cut it and put it upon your patty-pans, | 


and over it a ſmall ſpoonfullof franchipane cream, 


made as directed (page 246), or any ſort of ſweet - 


= meats you choote, provided they be not wet: 


cover 48 We a band of paths” and A . of 


"of 8 
; i 
4 CONV N . 


"tl alle: f put cha Half an Ear: in "tis oven;. 139 
| ""_ 1 them with 1 8 and a ſalamander, | e 


0 22 wa Biſcuit Ti bates.” „ Ne 
85 Take Gi eggs and weigh with them as much 
15 * ſugar and the weight of three eggs in flour, 
which will be ſufficient to make tix timbales, 
each the ſize of a good glaſs. To make them, 
oblerxe the ſame rules as for the Savoy cake 
(page 261), with this difference, that half an hout 
in à cool oven WO 575 ee to "bake 1 „ 
timbales. 1 5 „ o 
ke antes. |) = We LEE 15 = 
Take half a quarter of Cpu, half a gurt of „ 
2 of powdered ſugar, the white of an 8 0h 
half a glaſs of orange-fower water, and a little 
ſalt; knead; the whole” together to make a firm 
paſte; beat it very thin, and cut it to put upon 
Jour patty-pans. Put them in a very cool ν’ꝗʒͤ * 
for a quarter of an hour, take them out, and. , 6 
when cold lift them gently, and fill your patty= /? 
FR with e 90s: or 2 5 er PA ans i 


een , e 
Make * puff paſte, according to 185 Serv ©0525 
(os 259), beat out an under eruſt the ſize fore 
a tourte, and of the thickneſs of a half-cro-wrn 
put it upon a tourte pan, and over it ſome fran che 
"pane cream; cover it with a light upper cruſt, - 
cloſe it well, aud gild it over With the . R 
an egg; then bake ES | 
"The ſmall feuillantines are Tas a hte larger 
than 2 0 e in che ſame manuer. © 0 1 
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1 'D 3 4 r e 
| Makea ee like that in „ — 8 


With a paſte-cutter, of the ſame fize; put upon 
„ - bir, a coffee-ſpoon full of franchipane cream, 
mmsoiſten the edges, and cover it with another paſte 
xe the under; cloſe it well together, fry it of a 
. colour, drain it, and N top with «rl 
i 7 and 2 150 eee e 
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| 17 3 Soft Cate. 77 

; put Foes Lune of water into a 1 Sun . 
. ſome ſalt, and a bit of butter half the ſize of an 
egg; When it has boiled, take it off the fire and 
put in half a quarter of flour > ſet it again upon 
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dee fire, and ſtir it till the paſte thickens and 
beteegins to ſtick. to the ee then put it into 

* _- another ſtew- pan, and ſtir in ſome eggs, one at a 
_ "Li till the paſte becomes ſoft without being 


quid. Have ne a ſtew-pan of the ſize you. 
„ 1 make your cake, butter it within, put in 
pour paſte and ſet it in an oven an hour and a 
. balf; then take it out, cut it through the middle, 55 
| lift up the top, and take out all the paſte which 


8 to the thickneſs: of 4 half crown, and cut it 


is not done; rub the inſide with hot butter, and 


make over ſome powdered ſugar, and the peel of 
"a lemon grated ;/ put the upper part of the cake 
upon the under, rub the outſide with butter and 
eee 391 80 50 17 795 it e Ames Soles Re 


Wk: 2d Bo Ts make Cheeſs „ , 
8 put a pil of tec into „ere, with half a | 
| 1 1 | ; 1 


cats oy 4 
8 the water boils, put in two ſpoonfulls of 
+2 flour dituting it till your paſte be firm: take 
it off the firs, and beat in a8 many eggs as the 


85 path will imbibe without Jak liquid ; then put Þ cocoa 
in ſome white cheeſe-curd, wel 

light, and mix it with your. paſte; then take 
ſome patty-pans, and put into them a paſte, the 


drained and made 


ſame as that for pettits patties, beat very thin, aud 
put over in ſuch a manner as that it may bang 
over at the four cornets. Then put on your 
cheeſe paſte about the ſize of a ſmall egg, and 
cover it with the four corners of the paſte, 3 
it over with the yolk of an egg, and bake them 


in a cool oven: when they e and ＋ a 


: ns! Colour, 595 ny hot. 1955 


; 7 F 


Take ihe kts of eggs in quantity ee 
* the diſh you would make, (five are ſufficient to 
make a ſmall one); beat them to a froth; and 

when, they are well raiſed, add the peel © or 
green lemon grated, and fone powdered fugar; 
beat the eggs a little again and mingle the ſugar | 


and the lemon peel; then put your Ne ee 


little heaps about the ſize of balf an egg, upon a 
ſheet of white paper and put them under a cover 
Which will admit a- few hot coals» at the to 

When they are done, and of a fine colour, 7 


move them from the paper, to take out the paſte e 
which is not done within, and to ſupply its. 
place with ſweetmeats; join your meringues well on 

again Together, and ſerve. . as EOF. as . 5 
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pound of butter and a little * Wa 
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25 8 Ts 025 7%. 0 * 
As jetty if put into an oven would 3 to © rl : 


this i inconvenience, put your paſte at he bo. 


and round your tart-diſh, as for other tarts, and 


. bake it: when it is baked, put ſome fine ſugar 
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upon the edge and glaze it with. a ſalamander; 
Aud hen Fate, 15 it with 0 a of 1 


25 4 a. * 97 7 Gn 5 
e de middling-fized truffles and cut — 
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. 
Put 1 ee into a ſtew⸗ pan, with a 


py Oh bir of butter, and a bunch of parſley and ſcallions3__ 
turn them a few times over the fire, ſhake ' in 


ſome flour, and moiſten them with a glaſs of broth, 


: > 


5 5 foto llices; put them into a ſteu- pan, with a little 
bit of good butter, a bunch of arſley, ſcallions, 5 
balf a clove of garlic and two cloves; turn them 
A4 few times over the fire and ſhake in a little 
flour; moiſten the whole with a glaſs of broth * 
as much white wine, and do it over a flow fire 
balf an hour; take the fat off, and e a 9 
„ cullis, ſalt And whole | e 1 „ PE 


| . = 7 make. a Regort Ul Champignons Fo roms ad 


* 


2 = To make different Sorts of e Savers, 


half a glaſs of white wine, aud as much. gravy 3 4 : 
let them boil a full hour; take the fat off, and add 


SEM Wore cullis ; if 1 have none, add a little 
= 7 Dat el © „ 25 Gy more 1 5 


"Il - more: 9557 TIP you ir 2 over the fires {axle 

it wich falt and whole pepper. A ragout of muſh- 
rooms and morels is made in the ſame: manner; 
1 be ſhould be waſhed ; in ſeveral waters. „ 


3 75 ragout Onion, c . Gerlins and Spaniſh | | 
\ by | Chardons. „ | . | = 
1 The manner of doing them INE be found by | 19 

; e to Pages 214, NG oo at 2 OL bd 


25 mate & Ragout of , ES 

5 pacbeil them, and pull off the tails, which 5" 
into a ſtew- pan, with half a glaſs of white wine, = BE 
as much good broth, and a glaſs of good 5 Ne nl 
| boil them a quarter of an hour and ſerve them as | 
you pleaſe; if with a cullis of crawfiſh, let them 
boil with a little broth and white wine, and when 
the liquor i is conſumed, put them into a cullis of 
— * age according 1 to 0 directions 3 
JF EF | 
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25 a a Faw out of Pits 15 . „„ 

oY Take half a handfall of Piſtachio nuts, blanch 

en in boiling water, and as you do them throw 

them into cool water; then let them drain e 
pat then, into a fauce made with a Free eu 


wh F Io > ” f 
ds . * 0 * 7 Ln 


1 2 27 . Ragan of Livers. 1 yp „ 
- 3 ke 8 gall off the livers, boil them an in- 1 5 | 
M fantin 8185 and put them into a ſtew- pan, witn 
two ſpoonfulls of a cullis ragaut, half a glaſs f 
Vvhite wine, as much good broth, a bunch of parſlexx 
and ſeallions, half a clove of garlic, ſalt and whole 
Pepper; IG; EAR. 1 half an N 8 G 
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| b of meat you chooſe. 


at's "IR Ls ragout + alone, or with cy Tort . 


25 make 4 rg, of 0, TOs Ay or B di Je 
35 See pages 193, . Sc. | 


5 2 make a  Ragout of Calla, „ 
Bel the half of. a middling-ſized cabbage tale. 
an hour and ſhift it into cool water; ſqueeze it well 
and take out the core; then cut your cabbage a 
little and put it into a ſtew-pan, with a bit of 
1 butter ; turn it a few times oyer the fire and 
- ſhake in ſome flour; moiſten it with gravy till 
Vou have put in ſufficient to give à colour to your 
© As let it boil over a flow fire till the cab- 
e is done and reduced to a thick ſauce; ſea- 
fon it with falt, whole pepper and a little grated 
ausm: and ſerve] it N . meat you think 
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8 8 4 | Ragout of Puree. 3 
Put 8 ſorrel into a ſtew-pan, with +" 
Ys parſley, ſcallions and purſlain, the whole 


well waſhed, ſqueezed and chopped fine, and a 
dit of good butter: ſhake it over a good fire till 


the —. is all conſumed; put in a little flour, 
moiſten it with ſome gravy: and cullis and add falt 
and. whole pepper; if vou make it without meat, 
moiſten it with vegetable broth, Let it boi! 
till the herbs are well done, and the ſauce 1 
_ wholly conſumed ;, then. add the yolks of two 
eggs beat. up k cream LY 1 . 1 
it over the fire. 535 
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m nal the i Res 6 

Fase the r are, "oF 25 carp, 20 ee a 
ire a ſtew· pan, with two ſpoonfulls of cullis, half 

a glaſs of white wine, as much broth, a bunch 
* parſley and ſcallions, and half a clove of garlic; 
let them boil a quarter of an hour and ſeaſon 
them with, ſalt and whole pepper. To do then 
en maigre : put two onions fliced, a root, a parſ- 
nip cut, a bunch of parſley and ſcallions, and a 
1 garlic, into a ſtew-pan, with two cloves, 
half laurel-leaf, thyme, baſil and a bit of butter; 
turn them a few times over the fire, ſhake in 3 
little flour, and moiſten the whole with a glaſs of 
white wine and the ſame quantity of vegetable. 
broth; let it boil till half is conſumed ; ſtrain off 
the ſauce, and put in the carp roes to boil a quar- 
ter of an hour; then add the yolks of three eggs, 
beat with ſome cream or milk, ſeaſoned with, 


Pepper, 55 as 0 N e fire. 28, 
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pan, with ſome fine livers, two or three artichoke 
bottoms, parboiled and cut in bits, a bunch of 
parſley, ſcallions, half a clove of garlic, and a 

ittle butter; turn it a few times over. the fre; 
1 in a little flour, and moiſten the whole with 
half a glaſs of White wine, a little cullis, and ſome 
broth; let it boil half an hour, take off the 
8 aud ſeaſon it Wan * and e Feet. * 
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2 n 2 


2 pho, muſhrooms, cut in four, 1110 a 1 


b. 


8 2 


„„ EL Wo WY 
| -you have. any eggs without the ſhell, ol them 
an inſtant, in water, take off the King And put 
them into the ragout, to boil up: if you have 
none and wiſh to imitate them, Tee the directions 
in the article of the leg of mutton à la royal 
(page 32). To make this ragout white, do not 
put in any cullis, and, before you ſerve ĩt no add - 

ae On of three eggs. beat up with bai 


0 dle + N of Me, Ts 
; 36 arefs them without meat (ſee / pag © __ | 
; with meat, put ' ſome champignons, a bunch of 
_ parſley and ſcallions, and a clove of garlic, into a. 
ew. -pan, with two cloves, à little butter, an 
Onion fliced, and any root you pleaſe ; turn them 
ver the fire till they be 5 coloured; ſhake in 


4 alittle flour, and moiſten them with a glaſs of 


- white wine, 'the. liquor of the muſcles, and _ Y 
. gravy ; let them boil half an hour, take off the 
fat and add a little cullis; if you have not atyy 

put in a little more flour and gravy: reduce it to 

the conliſtence ' bra ſauce, ſtrain it through a 

fieve, and put in the muſcles, aftet 'haviagiopened 

them over the fire and taken them out of the ſhells; 
add a little pepper, and if the liquor of the muſ- | 

_. cles has not too much e e ſaves, A ittle 
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W 2 gill of olives, cut the ſtone a fully out 


> 1 each, keeping the fiſh entire, and, eg 
Es, them, throw nk olive into water: drain them 
well, and put r them c * e K e of 7 

: 15 eilt, and n 3 1 
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"Bank 1 veal ſweetbread, parboiled,”: into a aud 
pan, with the bottom of to artichokes parboiſed 
alſo, and ſome muſhrooms, the whole cut into 

dice; a. Buneh of parſley and ſcallions, a clove of 
: garlie, half à laurel-leaf, = clove, a little baſil, | 

and a bit of butter: turn it a few times over the 

fire and ſhake in a little flour; moiſten the whole 
wich ſame gravy, white wine and a little broth, 
adding falt und whole pepper; and ies ie boil 20 

conſume to a thick 1 \ before Em 2 N 

e we 

e Os; 9 maki'a'R Cain. 

5 Take e — 

ots * 1 


eng hit] then bro them inder 4 . pps 1 
_ glaſs ef White wine, two ſpoonfulls ef cullis, 3 
little broth and- ſome ſalt; let them boil and re- 
_ duce to a . Hauce, e Bs care Cod wy be 
done whole. i ee 255 
1 £31800 01455 Do 6. Gin 7 ay > 
| 1045 if lis 19996) 2 o# Ton. 

, 4 Rx or ſeven pi F- bread about the fize 
of two Angers and fry chem in butter till they are 
of a good colour; cut as many: flices of | ham of 
the ſame! brei and take out the ſalt by laying them 
an hour in water, if vout ham is not newly cut. ; 
ede then put them inte a ſtew-pan over a flow 
fire an hour, and when they are done take them 


„ ov 75 * 


out and ſtir into the ſtew - pan little flour; Wben 


| of a good colour moiſten it with ſome broth, with- 
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N out falt, and a daſh of "nr; ; BORD tim off . 5 


| fat and ſtrain the ſauce through a fieve: diſh the 


; Tr 


bam upon the fried bread and pour. the e 
0 e a How corns or s vepper. WE 
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Ts zrue Baca + pon To WP 
; Cat 3 MTs of brea ] the Tak _ 7 Ree | 
each, and put over it a ſufficient zantity of 
| ease bacon cut in ſmall dice, and ipt into an 
egg. ſhred parſley, ſcallions, a ſhalot and Peppers | 
7 it over 4 Now. fire, and ſ we it * N 
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75 * Bachm TY a 75 105 ati Fas. = 4 
15 Take a ſmall light loaf that weighs about a 
| pound, oval and ſtale; cut each end, and lard all 
| the middle with ſtreaked: bacon; then take a 
- ſharp knife, cut the loaf in flices about the thick- 


neſs of two crowns, dip them into an egg, and 


FOR * them in ſome fat, not too hot, till they are of a 


colour: ſerve them with a clear Kune, a 5 

of pee and ſome e 185 18 OOTY THY 
25 5 7 9907 EY? N 

Cut ſome crumb. 95 dee . into toaſts rather 


"Ct 


Chg with 2 cream. 4 Fo n make _ 
it, ſee page 246). Put the whites. of ſome eggs 
heat up with fine ſugar upon the cream, and ſe 
a in a very cool oven, or under a cover t - 
2 admit of NF at 8 . hop Terr are of a 5 d 
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Tor urn bs crumb. of bread over the fire in ſome 4 
5 and arrange upon it half a dozen of an- 
chovies well waſhed and opened; e IF 5 


nw with oil and N 55 
"To firw- Veal Kidnys upon 7 vat. 


bi ſome crumb of bread like the "TP = 
put over it a force meat of veal kidneys roaſted, 


minced with as much of its fat, parſley, ſcallions, 
a ſhalot ſhred fine, pepper and falt, and mixed 
with the yolks and whites of * eggs beat; . 

this force · meat upon the toaſts, d raw a knife dipt 


in an egg beat over it, cover it with grated bread, 5 
and do it upon a baking diſh with a fire under 


We oer ; erve it with a clear ſauce, . 


is 7 a & Spinach „e Tn, 4 
3 Jade a well-flavoured ragout of foinlch 


- very thick; put in the: yolks of two crude _- 
eggs, and arrange che ſpinach upon toaſts like thñe : 


former: draw over it a knife dipt in an egg beat, 


_ bread over, and fry them, and e your | | 


__ and ſpinach: without . 
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Make a ragout of cucumbers according tothe 
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directions (page 222); when it is finiſhed and well ; 
thickened, put in the yolks of three eg eggs, dreſs 
them upon the crumb of bread, and finiſh them, RE: 
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Fake any f6rt of meat that has been ſetved at. 


921 He into little dice} and make of it's ra- 


well thickened; whett it is cold put in the 


Folks of two crude eggs: Uteſs your treat upon 
ſiome crumb of bread, and draw a knife dipt i in an 


egg beat Oer it; grate bread upon it; fry it of a 
Yo 2 e "nbd ſerve ir with 4 a Te e 
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Nttle longer, and the thickneſs of "two erowns: 


turn it over the fire in ſome gil kill it is of a fine 


chlour, and put it into à drſh;, arranging ſoit e ſlips 


of anichory over it: put inte rhe oil, In which 


the bread was boloted, ſome malots, Parſley, 


ſcallions and a little garlie, all ſhred fine, half a 


laurel- leaf, thyme} bafil in powder, ſome whole 


pepper, and a Hittle he bee” it "boi 4 mo. 
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EE 23 glaſs of excellent broth into a ſtew. pan, 


Half! a eee ſpoonfull of vinegat, ſalt, Whole 


ard a bit of butter about the fize of 


| E 35 ith mixed with flour; ſome tarragon, civit, 


_ *chervil, pimpernel, and garden crefles : boit theſe _ 


| herbs in water, ſqueeze atid cut them very fmall; 


put them into the ſauce and thicken it over this 8 


4 to Ou wRh 985 N you Fo” if the ſalad 
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Put a cullis i in a ſtew- pan, with oY d glaſs. of - Ml 


= white wine, the ſame quantity of N 3 goo To 1 
of parſley. ard. ſcallions, two cloves of garlie, balf | 
alaurel-leaf, ſome coriander ſeed, two ſpoonfulls 5 
of oil, an onion fliged, ; any fort. of root you 1 
choole to give it Aa flavour, and the half of A | 
parſaip ; let it boil. nearly two hours over a very 
flow fire, take the fat. off and ſtrain the ia... 45 
ſeaſon it with ſalt and Werbe 2251 ſexe it, e N 
* ing v. an one n eee 
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Le . . bat e 1 
1 of broth, into a ſtew NIE «aa -.. 
of white wine, two flices of peeled lemons, mm 1 


cloves, a clove of garlic, half a laurel- leaf, parſley, | 
ſcallions, onion, and the flavour of any root you 
pleaſe.;; boil it an hour and a half over a flow fire, 

and reduce it to the gonſiſtence of a ſauce ; ſtran 
i through a ſieve, and then add ol, bigs Grd td So 
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ein ünl⸗ cullis, with as much WN into a 
ſtew-pan, with a little parſley parbgiled and chop: ä 
ped, the livers of two roaſted or boiled fowls, g 
anchovy and ſome capers, the vhole ſhred very "i 
fine 3; a bit of butter about half tl e ze of an egg; 
ſalt and whole pepper: thicken it over the 0 
; and e e 
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dees 45 te 5 8 8 . 8 Ra hard,” 58 | 
2 balf into, a ſtew-pan, with an Shore: and forme | 
_ capers, chopped, a glals of good broth, a little 
alt and whole” pepger; and a bit of butter, half 

the ſize of an egg, rolled in flour: thicken ir 
upon the fire, ſerve it over any thing you pleaſe, 


| ? and ſtrewy the re N ainder e N ka are he 


N | meat. . * bt 4 5 Es K * . 
bit & e with „ Cipety's Jo e 


4 por a bit of butter about the ſize of an e 
rolled | in flour, into a ſtew- pan; dilute it Tm 
glas of broth, an anchovy cut fine, capers and 
| icallions whole, ſalt aud whole pepper: thicken _ 
it over the 1 and, e ſerve Us" 1 out . 
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| _ E 0 Boll a un of wine over a. MO 8 bale in 


Hour, with the ſame quantity of (gravy, a little 
grated bread, à bit of butter the fize of a walnut, 


two ſhalots, parſley, falt and whole peppers ben 


: you ve it add a daſh of verJuice. . 


IH "Gate 1 Carp. El, 
205 t a "little 62008 cl ſome lices of resl,at the 
bottom of a ſtew . pan, with three or four pieces 
of carp, an oh ion, two ſhalots and the: flavour of 
any root vou pleaſe: let it remain over a very 
flow fire half an hour, and, when it begins to 
a Nick to the ſtew-pan, moiſten it with a glaſs ok 
2 i Two e ull of m_ 2 : 
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over a flow fire to the.conbtente. of a ſauee, Kim 
it, ſtrain re e a ae. and rde it were ; 
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bi > Pat two ſ 8 of ſweet oil into a 3 
tome muſhrooms cut ſmall, a bunch of parſley, 
ſcallions, and the half of a Jaurel-leaf, two cloves, | 
and a clove of garlic ; turn the whole a few times 
over the fire and ſhake in a little flour: moiſten 


it with a glaſs of white wine, as much good broth, 
adding ſalt and whole pepper; let it boil half an 


hour, ſkim. away the fat, take out the bunch of 
herbs and ſerve it. You may, if yod pleaſe, make 

uſe of vegetable broth, and, in the place of cullis, 
put in a little more „ flour: gy two Ea we | 
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e frogs 


1 W e hen. into a. 8 292 
a daſh of vinegar, ſalt, large pepper, the yolks of 
three eggs boiled hard and minced, and a bit f 


butter Half the ſize of an egg mixed with flours 
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8 a bit of e with two whole onions a. 
bn into a ſtew- pan, 4 carrot, a parſnip, a little 
thyme, laurel, baſil, two cloves, two ſhalots, a 
- clove of garlic, parſley and ſcallions; turn the: 
vrhole over the fire till it be well coloured, then 
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eg ener | e 
a ſlow frre, and ſſcim and ſtraii ĩt thraugh à ſieve: 
ſea ſon it withl ſalt aud pepper, and ſor vs ĩt Wirth 
all 2 that g to FIG, Ts Fe TY Hils 8 85 
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Sb 4 gill/of wine with as much 1 And . 
when it is conſumed to half, Ln in en ſhalot, 4 
nRnt̃tle garlio, and ſoms ſalad Herbs ſhtad very fine: 
let it boilj and tlien add a bit of butter the ſize of a 
Walnut mixed with flour, 1 pepper, br 
{ the Whole ober the e n 3 
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Shred ſome Aale herbs very Rae with half: 4 5 
* of garhe and eng dilute the Whole 


with a little muſtard, ſweet oil, a nn A 
adding NAT and Wye . „ 
a> Sauer do fern 3 3 pps WE 


Tale 4 bit of butter, the ſize bf two walnuts, ; 
; and mix it with ſhred. parſley, ſcallions and ſha- 
ew es a little crumb of bread | very fine: 

t the whole into a ftew<pan, with a glaſs of good 
ath-and as much white wine, and let it boil up 

a few times. Seaſon it with pepper and falt, _ 
when your uſe 1 It, add a daſh of . a 


e i 5 „ 

Mt F 2540! 11 5 alice ; Has 2 lt Nee dal Je 0h * 1 
Put a bit of ane with ſome müſhrebme 

| 435 vodg) A carrot, a parſnip, half a clove of garlic, 
parſley and ſcallions,” into a ftew-panz turn ita 
Few times over the fire and ſhake in a little flour; 

nioiſten ba * 4 yg * of e | 
GW. ſame 


fa | quantity of Ps wine; Er it boil an  bours. 
= it, and ſtrain it through a ſieve: then boil a 
Hl of mitk with a bit of crumb of bread half the 


of an egg, and when the bread has ſucked up 


"Mp the milk, ſqueeze it through a fieve-withia * 
ſpoon, and e it into ah e mp 8755 _ dale "NE. 
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1 hop Gels parlley;' callions, hes: of u 

and muſhrooms; put the whole into a ſtew- pan, 
_ with a !ittle oil ; turn it a few times over the 
fire; moiſten 1 with A gil! of white wine, a ; 


little broth, adding falt and large pepper, and 


reduce it to the e ape a WEE take off the 
| erer FO” nee ee ee, 
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he } Ys n HE? Ohe yu . 


por half a os: of good broth, ith the 


fame quantity of gravy,” the zeſt of a Seville 
orange, and «bit of butter half the ſize of an 
„rolled in flour, into a ſtew- pan with | 


and ſalt; thicken it over the fire, and then ueeze 8 


"it dreh young: <r warp er x 
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put a bit of 3 into a ſtew- pan, ub a inns 
Maw: an anchovy cut ſmall, fait, large pepper, 
whole capers, and two whole: ſcallions ; moiſten 
them by little and little with gravy, till you have 
put in enough to give a high colour to your ſauce; 


* thicken it over 5 fire, but, if it be wo ek, 


add a little broth : "ps out the ſcallions n 
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Fut halt a ink of white wine, as much broth, 
Gadd two or three ſpoonfulls of cullis, into a News 
Fa TG pepper and falt ;; let it boil a quarter of 
an bqaur, and, before you ſerve it, ee in e Wa 
| ; fix ande 0 fort of garlic), Op 


Sauce 2 ls Es” 
1 2 e a ſtew⸗ pan a ſhalot, poker 8 1 
the a little garlic, an anchovy, and ſome capers, the 
whole ſhred very fine; Alte it 1 1 A. little 


Se 
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| e ond ans: e e 30 : + Dt} 
3 5 W . 
8 1 a 4 bit of ki the ſize Man an t — a 


© Beer yang with two or three onions ſliced, carrots 
and turnips cut in ſlices, a clove of garlic, two 
mmalots, two cloves, a laurel-leaf, thyme and baſil; 
keep turning them over the fire till they begin to 

be coloured then ſhake in ſome flour, aud — | 
the whole with aglaſs of red wine, aglaſs of water, 
21 a ſpoonfull of vinegar; let it boil half an 
hour, ſtrain it, and ſkim. off the fat; add ſalt and 
large N and ſerve ut with we diſhes that re- 
. a 1 ur db eee 


1 Gene 5 Fo ole 
" Bee > ot ſhalot, and mix n hg it a very V Jie | 
"babes: garlic, put them into a ſtew- pan, add a 
"A e of broth, and then two ſpoonfulls f 
ccullis, pepper and ſalt; let the Whole boil up, | 
train it through aſiepe, aud, before "0m lerve Ve 1 
5 1! ut it 8 un upon the fire to Warm. | 
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them into a ſtew=pan 


N q 226 755 
8775 . Fe anake- 24 mixed 8 


garlic, t 
over the fire. with butter, ſhake in a little flour, 


and moiſten it with good broth: when your 
ſauce is done, and conſumed to half, N two 


pickled girkins cut ſmall, and the yolks of three 


eggs beat up with ſome broth; ſeaſon it, thicken it 
tk the wait Ange e it with 0ſt OE ”_ 


0 © oe Appen ante. 
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wah all kinds of falad herbs, 9 pimper=. 


nel, &c. of each according to its ſtrength ; being 


picked and waſhed, put them into a ſauce · pan, 
wich three ſhalots; let them boil a moment, and 


throw them into cold water: having ſqueezed 


them, pound them very fine in a mortar, and put 
, with one ſpoonfull of broth 
aud tvro of cullis ; mix the whole together, and 
ſtrain it into another ſte - pan; then put in ſome 
falt, whole pepper, a little butter, and a ſpoonfull 
of muſtard, and thicken it over the 2 Wa 
cate l it does not boil. e ; 
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Put PN, 55 meat, or, if you ; would AT 


your ſauce en maigre, vegetable broth into a 

ſtew- pan, with a good piece of crumb of bread, 

a bunch of pacſlay, ſcallions, garlic, ſhalots, thyme, 
laurel, and baſil, a clove, a. little grated. putmege 

dome Whole muſhrooms, 2 glaſs of white wine, 

{4 falr at # per: let the whole boil, till half is 

train a cc reh a coarſe ſiere to draw 


41 from 


5 Take a ſcallions, muſhrooms, HRS a links 
whole ſhred fine; turn it a few times 
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„ den it a ſmall cullis, and when 906 6 are ready to 
Auèée it, put in the yolks of three eggs, beat up with 
ſome cream, and thicken it over the fire, taking 
care that the eggs do not curdle ——This ſauce. 
may be uſed with all forts of meat or at op her h is 
5 done White. 15 £ 185115 | + 172 2 EE 
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47 Put ted 5oonfulls of e into a Ke pen; 
with as much cullis, ſalt, pepper, and ſome ſhalor 

ſhred very fine: this ſauce ſhould be clear: heat 
it, and uſe it to ſerve over all boiled rn or 
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CC eee Peep, ee ene 
5 Pr two ſpoonfulls of fine oil into ee ben 
with ſome ſlialot and muſhrooms eut ſmall, and 
two cloves of garlic whole; turn it a few! Wader ep 
the fire; ſhake in a little flour, and chen moiſten | 
tt with n broth and a glaſs of white w 5 
flalt, whole pepper, and a bunch of parſley and 
Kaon; boil this ſauce over a flow fire half an 
1 hour, take off the fat, and leave no more oil than 
is neceſſary to makè it pearly and light; take out 
the two cloves of garlic and the bunch of herbs, =» 
and e it ee hu JOE? think oper. FE RE 
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| Sit e a Rete flour over the fire in a ſtew⸗ an il! 

it is of a fine cinnamon colour, then vt in three 
large onions ſhred very fine, and a ufficiency'6f : 

butter to do the onions; meiſten it With ſeme 
btoth, take the fat off, and let the fauce beil Half 
LOR. og bear; when 285 are ready to move" ba 
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5 kr pepper, 4 den of 9 ſome Muſtard 
2 lauce f is 9 0 to e with N "as ly 
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Po » little butter into a few pan, with parſſey, 


| ſcallions and ſhalots, the whole ſhred fine, and a 


clove of garlic entire; turn it a few times over - 
hike 5 in ſome flour, and moiſten it with _ 
cream or milk: boil it a quarter of an hour, 
ſtrain off the ſauce, and, when you are ready to. 
ule it, put in a little good butter, with ſome pat- 


the fire, 


ſley parboiled and chopt very fine, ſalt and whole 


pepper, thickening it over the fire. This ſabee 5 


may be uſed with all Singe of 6de-diſhes 2 are 
gone White. „ N 
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"Bp Pot as much bread, raſped very fine, as you 0 


take in your fingers at twice into a ſtew-pan, | 


with: a bit of butter the ſize of a half-crown,' full 
a kitchen dpooufull of {weet oil, a ſhalot cut ſmall, 
ſalt and large pepper, with a ſufficient quantity 


of verjuice 15 lighten the ſauce, and ſtir it over. 
This ſauce may be 
| ſerved with all forts of x meat that 1 8 meR'e a Wei 8 


the fire till it thickens; 
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2 pur: a ges ot white wine into 2 We with : 
Half a Ms cut in ſlices, a little bread raſped very 


fine, two ſpgontulls of good oil,” a bunch of par- 
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large pepper; let the whole bell 1 over a 
low fire a quarter of an hour, then Kim and ſtrain 


5 N 2 Kas. N 5 „„ 
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Take — carcaſs of any ſort of 3 that has | 
1 ſerved*at table, or thoſe from which the fleſh 
has been cut to make ragouts, &c.; break the 
bones a little, and boil them with broth or cullis, 
ſome ſhalots, a glaſs of white wine, a clove, and 
two leaves of bafil ; reduce it to the conſiſtence of 
a ſauce, ſtrain it 2 25 a — and ty it 935 | 
"0 uy; hos re . Fea 


2 3 Fats. NR SI ne | 
Take the Rs that remains at the bottom "& 
© pot after you have ſtewed any thinga la braiſe, 
provided it be not zoo high flavoured, ſkim it, and 
train it through a fieve; then put in a bit of but» 
ter about the 5 1Ze of a walnut, mixed with flour; 
thicken it over the fire, and add the * of a 
Fm or a daſh of verguice, - if there, be * 
N 5 
Saree, J ba See Miel 5 
put a little cullis into a ſtew-pan, with 4 4 ; 
: 7; butter rolled in flour, ſalt and large pepper, the 
yolks of two eggs, three or four ſhalots cut ſmall, 
and thicken it over the fire. This ſaute, which 
ſhould be thick, is uſed with every diſh. that is 
done a la Sainte Menehould: it is ſpread over tho 
meat or fiſh, which is afterwards. covered, With 
* bread, and e Vi a, bot — 
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"ok A FA -oonfall of ſweet oil, 2 2 by” po : | 


6. | bivth, and a pint of white vinegar, = boil t 


1 | together till half is conſumed; then put in Wegs 1 
| lhalot, garden crefſes, tarragon, . Re parſley _ 


and ſcallions, all ſhred very fine, with ſome large 5 


pepper: : let the whole boil up, and ſerve it. * 5 bo 
uy cullis added will make the ſauce the . BE, 


i 17 | To make. red and white Vinegar. . 


e uke two gallons and a half of vinegar, as Th 


a x Gat that will contain more than double the 


1 antity; if it be old, it muſt be chipped ee N 1 5 5 J 


en take a pint of very ſtrong vinegar, and 


it boiling into the caſłk; ſtop it cloſe, and roll he e 
caſk about till the vinegar 2 quite cold; ſix hours | 


after take out the vinegar you have put in to our 


the caſk, ſet the caſk in a hot place, and eight 15 


days after add a pint of wine drawn from the frog: = 
or that is pricked and tart ; and continue to add 


the fame quantity every eight days till the caſk is HE 


= full: when the vinegar has acquired its full 
Ria draw off two thirds into another veſſel; 

| - then little and little add more wine as before, 

by b means you will never want vinegar.— 


I your vinegar is not ſufficiently coloured, add the, 5 


Juice of ſome wine grapes very ripe Fo make 
vnegar vhite, put a gallon and a half upon the 
Are till a prog de named, and n 25 in an 
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35 25 8 ounce of muſk roſes x. "EM in SO * W _ 
5 and put them into a bottle, with a pint of vinegar, -., 
0 _ Ropes, and let a infule fifteen 1 . 1 
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5 che Gin. Tarragon, elder 3 * carnation 
7 Y vinegar is made the ſame, To make oran &= 
on? you net Ne che So ory a TOE 3 
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Pes 7 agd With" a dozen of eloves, and a nut- | 
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8 June, take all forts. of ſmall berbs, 48 ereſſes, : 


tarragon, pimpernel, chervil, &c.; dry them in the 


ſun, and put them into a piteher that will contain 
three quarts, with. fix cloves of garlic, as many 


' ſhalots, fix onions, à handfull of muſtard-ſced, 
half a drachm of mace, and a drachm of whole 


epper.: fill the pitcher with vinegar, and, having 
opped it cloſe, expoſe it ten days to the heat of 
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the ſun; then ſtrain it through a filtering bag, 


5 5 put / it into bottles, and, We eee den, 
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t $ pc the WR of an egg, beat it, and of water 


. to the ſugar- you, mean to uſe ; ſet i it 
over the fire, and let it boil, from time. to time 


putting in cold water, till the ſugar be clear, and 


you. have well ſkimmed it; take it off the i 254 
ſtrain it through a . 40 0 fine Ae — 92 1 
2 425 have vecakon. er Sur boon”: ood 8 . 
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to ſerve in your deſſert; take out the core, without 
breaking the apple, aud arrange them in an earthen 
or ſilvet diſh : put & little ſugar into each pippin, 


either in a lump or in powder, and a little in the 


bottom of your diſh; ſet the diſh in an oven, and 


when the apples are done, ſerve them 19 . a 


* 
” . * 


buy 8 ene ae 5 oyer An: 


 frying-pan, with 8 peel outward; put in about 
a quarter of a pound of ſugar, and water ſufficient 
to do them; being done on one ſide, turn them on 
the other, and when wholly done, and the fyrup _ 
ſufficiently reduced, arrange them upon your | 
deſſert⸗ plate; Hour My One e A: Me on; 
GA 9 FROM, LEA pos 1. "+ 3 


2 5 * . 
Ahe Campote of PE 1 
"Gur _ 5 pippins in half, take ot the . 


and throw the pippins, as you have pared them, 
into cold water; afterwards ſtew them, with a large 
glaſs of wine, the j juice of half a lemon, and a bit 

of ſugar; when they are done, put them upon 
: bes deflert-plate, reduce the ſyrup till it K to 4 ” 
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ſhould not be pecled ; take out the pips, and prick," 
the outſide of the apple in ſeveral places; flew them 
with a glaſs of water and a little more than half a 
 quartern of ſugar; when they begin to 3 o 1 
a marmalade, diſh, them in a delſert-plate, and 


Rm 8975 e to Pour over them. 5 e 
28 Nl * 05 hs of freed Apples. : y pet Pu, 0 i ' 


— 


with ſweet- meats; reduce the ſyrup till it con- 


"Pane #90 go olden pippins, and FIR out 4the * 
core with a little knife, being careful not to break 
1 boil ſome ſugar till, when you Por in the 
| laddle and blow acroſs, you perceive long ſparkles 
of ſugar ariſe; then put in your apples, bo boil chew, 
and diſh them in your deſſert- plate, filling them 


gieals, and let it cool: upon a diſh; then heat the 
diſh "No 8 to e ty and 877885 Its over: carr 5 
e Hg N 
ompote of Apples Jelly." e 85 . 2 7 

EF IRA Ai like the preceding ; 45855 Sin "= 
in a A without filling them with ſweer- 


1 meats, and cover them with a jelly made as fol- 


1 = it ee it 18 3 Jug” „ . : 2 | 


lows : Boil ſome apples-cut into bits in water till 
they are reduced to a marmalade; ſtrain _ 
through a: ſieve, and put in ſome e tug 
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You mpote of Poor.” 15 „ 
Tas OI Ding 5 them if. vou a 5 


os, 


- 15 55 though they are more frequently ſerved without 
being peeled; take off the bottom, pare the end 


= | 


of the ſtalks, and put them in a little earthen pan; 


RY in a e to RAG TOs red, hi $5 


water, OOTY of a pound of ſugir; er more, * I 


your pan be large and you have many pears), and a 
it of cinnamon: do them upon the fire, and 


erp n Bae, 


. they are N e _ 0 85 coed not 20 > ear - 7 3 


© "Campote of Bon Olin 8 . 

ed your pears, and when they are 8 

1 done, throw them into cold water, and peel 
them whole, or cut in half: boil ſome ſugar with 
a gill of water, and then put in your pears, with a 
| flice of lemon: when: they are done, and WII 
= NEO them 1290 or r cold TRY to your 


IIa Oe 353 
Take rg ;pears which are not too ripe, put. 
1 into a ſtove well lighted, till the kin. be 
well burned, taking care to turn them that they | 
may grill equally; then put them into water, and 
rub off the ſkin; cut them in half, take out the 


pips and waſh them in ſeveral waters: then put 


"A 


them into a pot with a pint of water, a little ein- 


: namon, and a quarter of a pound of ſugar ; cover 


them cloſe, and let them ſtew till they are * 5 


Th reduce the ſyrup, a ſerve them hat. 5 


Conpot⸗ of Pears 2 la 88 3 
Take ſome pears and put them whole into 2 
% pot; with a glais of water, a little cinnamon, two 
cloves, and half a quartern of ſugar; let them ſtew, 


well covered, over a few hot embers, and When 


they are balf done, put in à glaſs of red wine: 
—_ 2 doue, reduce FE: Ons of which 
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7 8 © is of Soren; e 
„ Boil a quarter of a pound of ſugar with a SU 
ok water, till it becomes a very ſtrong ſyrup; take 
care to' ſkim it well; and have ready ſore fine 
ſtravberries not too ripe; pick, wath, and well 
drain them: put them into the ſyrup, and take it 
f tom the fire, that the ſtrawberries may ſettle a 
moment; then let them boil up, and take them 
© ES out OR leſt ney ſhould not e een, . 


1 1 1 
— 8 
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"Make a very "ox ha up hke the preceding z 
then take a pound of ys cutrants, waſhed and 
ell drained; ee the bunch, if you will, entire, 
and put them into che ſyrup; let them boil up 
dene three times; take them from the fire, 


and fkim them before Log 25 them 8 To 
N 1 * 7 ; 


5 x DINE ofe 1s of Reher, Ws 
They 5 275 done 1 the ſame manner as the "OY 
e with this difference only, hoes /the Co” 
elk ah y hou? not be walk ed. „„ 

e N 7 3 nos ON 

Take a Ch fo of fa whech” are nb: quite | 
ripe, ſplit each grape with the point of a kaife, 
and take out the ſeeds: when they are well done, 
throw them into boiling water, they when they 
in to ſhrivel, take them from The fire, throw in 


half Ae of * Wie wad: let them remain 2 
| „ 


8 


; * 


LP * „ Try | 
* LN 75 IK, 4. 
We . %Y. * £ + 3 4 
; Ky, 8 5 : . . 
s < ; Oh 
k F ny 8 
a. 
1 4 F 4 
1 q 295 p 55 . 


e water ll cold/ that 1 may Bare tin 


to plump: then boil a gill of water with ix 
ounces of ſugar, and put in the grapes; let them 
boil up two or three times, ſkim the ſyrup and diſh 


| them 1 in a deſſert- plate, taking care before 8 es | 


over ths op to boll 1 it till! it be clear. 

0 hne of Grader 2 ha Bourgeti . bh 
oP Take the ſeeds out of your grapes and put them 
into a ſauce- pan, with a quarter of a pound of 

ſugar, and a glaſs of water; boil them over a ſſow- 

ſire, and when they are very green, and the ſyrup 

| OR pus ow; mo. a e aid; pas 


„ 
1 1 aud, of the ſtalks, and put your chonday + 
ink a ſauce-pan,: with half a glaſs Sof water and a 


quarter of a pound of ſugar : ſet them upon the 
fire and let them boil up two or three times; ar- 
range them upon your deſſert-plate, with the 


n 4 ; aa the 1 . and e 
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7 — _ of green 0 TatE . 5 : 
. ſome water in a ſauce- pan, with two hand- 


fullsof bran, and when it has boiled up twice throw 
in your apricots and almonds ; let them boil up! 
once, take them out, and rub them well in your, — - 


hands to take*off- the down; as you do them, 


throw them into cold water; then put them into 
ſome boiling water in another ſauce- pan, and let. - 
them boil: you will know when they are .enough _ 
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- by pricking: eras if the Pin e enters caſily, and te = | 


"oh 


J ee „ 


"Sw falls: of itſelf, tis Wes: the oy redone; and 
that you may put them. into cold N then | 

- boil ſome ſugar in your ſauces n, and put in 
— apricots or almonds; let them boil . 7 
cover a ſlow fire till Op are very green,” and Jerve 
them. Some people o not boil their apricots or 
almonds in a lye, but content themſelves with 
rubbing them with ſalt to take off the down, | | 
nk ee e aud them as above,” _ 


Compete of 4 onde 2 la Peri aiſe. 

Take any en pleaſe of e . HY 3 
8 _ ripe; ſplit them in two and take out the ſtones; = 
put ſome ſugar. into the bottom of a diſh, with 
bal a glaſs of water; arrange the apricots upon 
it, and et them over a moderate fire to boil till 
they are done, and the ſauce nearly conſumed ; 
then take them off the fire, throw ſome ſugar over, 
and cover them with a cover which will admit 


3 75 fire upon it, till they are done and 'glazed of a 


fine colour; 5 1 So into a „ 1 5 


1 of i riß or rin hols or cut in an =” 
Parboil your gi 3-0 in boiling water, and 


35 when they are ſoft, ſhift them into cool water: boil a 
__ quarter of a pound of ſugar with a glaſs of water | 
in a fauce-pan, let your apricots” boil up in it 


three or four times, ſkim them well, and arrange 


tthbem iu a deſſert- plate: | ao . oy over hd | 
155 ſerve them 1 or 18 5 . 


| Parboil y | your plumb, and v when a they feel 2 15 
WEE | 9 yy | 
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es 


-- over. A 
"008: 1 cold. 
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W 5 


"Bolt Aa quarter. of a pound of ſugar in water 4 5 
| quarter of an hour, taking care to ſkim it; When 
it is become a ſyrup, put in a pint of plumbs almoſt _ 


_ ripe, and let them boil till they are done; take off 
the ſeum and put them in a defiert-plate : if 3 
be too much iyrup, N it 3 51 85 DOE: 1 5 1 
. Md NONE 
wn "Grader 0 Peaks: 5 

Take PF or See, almoſt ri pe, r 
them, and having taken out the ſtones, throw 
them into ſome boiling water, and take them out 
as ſoon as you can ol off the ſkin; boil a quar- 
ter of a pound of 2 ar with a glaſs of water, 
ſkim it well, and 5 put in your peaches to boil : 


reduce the ſyrup, if there be too much, before 
Jou pour it over r the . when diſhed * . x 
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. GG, 98 54 N 2 2 . 


. 
Eat 
1 
- 


1 


. N gr riled Panties 8 55 


Tale 5 or nine peaches almoſt rh 8 Fur 
. into a ſtove well lighted, turning them often 
that the ſkin may be equally burnt: then throw 
them into cold water, and when you have taken 
off the ſkin and waſhed the peaches in Fee 
* 0 Gow 2 oY varter Sons 2 N of 
. "Ip 


ake 3 out and Fa aber! into _ MN 
water; then put them into a ſauce-pan, with a 
little ſugar clarified or otherwiſe, and afterwards WM 
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Cunpot⸗ of e 3 la Frage, 8 

"Pe ſeven or eight peaches upon a diſn, with 
„ under and over, cover them with the cover 
of a baking-diſh, and de them with fire under 
3 over; n b i they whe a; ane n Ts. 
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Take Hoa? or fix fine peaches — ripe Abt 
chen take out the ſtones, and eut them in i nes, i 
to arrange in your deflert-diſh.: ſhake ſome fine 
= over and nader 8 ſliced | rom and nd 
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N Gt ampli 1 ed Frais. N 
Let your ſyrup boil till it begins to Nick t to 0 
ee e then put in your ſtewed fruit, and 
when done, put a diſh over the ſauce- pan and turn 
the fruit out upon it, that it may be neatly glazed 
in your'deflert-diſh : ferve your compote hot or 


cold, but it is beſt hot. Theſe ſorts of conipores 


may be made with thoſe that have been OT. 
e at fable, 1 0 a Hane . 


A het 3 
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Co Lene Oranges en mei. 
ii 8 ok into little bits, boil them in wands - 
al they ate tender, and ſhift them into cold pee 
then make a fyrup with a glaſs of water and a 
e d pound of ſugar, and put in your 
truit; let it immer gently over: a ee fire Half _ 
an hour, ang acid it ol. 5 95 | 
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EX | Pakethice Ghai. quinces, put. them into tale „ 
„ and let them boil till they are tender?!?; kk Th 
then throw them into cold water, 88 them 
and when you have taken out the cores; and pared 
them, put a quarter of a pound of ſugar into 2 ys 15 = 
 favce-pan; with half a glaſs of water; and when = 
it has boiled, and been well ſkimmed, put in tze 
_ -quitices fo kei till al are done. ITS. TOM. > ': i 
HOP n a hier . 5 Is eo ery 2 * 
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e e mpote of Grup F 
| Put a ls Te a 1 50 of Teer into a aue, 
pan with half a glaſs of water, let it boil till re- 
duced to a ſtrong ſyrup, taking care to ſkim it; 
put into it a pound of muſcadine grapes, picked * 
from the ſtalks and the ſeeds taken out; let them 2 9 
boil up two or three times and put them into your 
deſſert-⸗diſh: if there be any ſcum pes hals, ot 
whe” 1 Toy: LY white Dt. : oy + . | . | 
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"Cl this. ct Fre 7 x e oranges in 2 

8 fork: a manner as to put them together again as 
if they were whole; pierce the pulp in ſeveral _ 
places with a little knife, and put in fome fine _ 

ſugar, powdered ; then replace the pieces you | 

have cut off, amet (acne: them in, your deſſert; 
they may allo be ſerved. peeled, cut in ſlices and. -' 
| NOT 15 2 eier abe Wien Jogar. under ng} EE | 
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TY Me FN the ſhells off iu the ſame manner 
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as if you were going to ſerve them in a napkin, 
when they are peeled, , put them into a ſaucepan, 
With a quarter of a pound of ſogar and half a 

glaſs of water; let them fimmer over a ſlow 
Fre about half a quarter of an hour; before. you 
ſerve them, add a little lemon juice, and when 
5 FRY Arrow over. We a little One we: 


4 |  Compote if green Gooſeberries. . 
. e oy. green gooſeberries, ſplit them at 
OO DH chende ech and take out the ſeeds, put thlem 
into hot water and let them boil till they riſe to 
? the top; then lower the fire, and put in a glaſs of 
cold water, a daſh of vinegar, and a little ſalt; 
leave them in this water till they are cold, that 
. Me they, may. have time to return to their, colour, and 5 
then ſhift them into cold water. In the mean 
© Time put half a pound of ſugar into a ſauce-pan 
with a glaſs of water, and boil and ſkim it till it 
Alis clear; then put into it the gooſeberries well 
- drained, let them ſimmer, and take theng out 
With a ſkimmer, to. diſh upon the deſſert· plate; th 
boil the ſugar till it is of the conliſtences of roma 55 
Lu 8 it over the e 4+ 7 
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5 5 n 5 75 Pale Apricot „ A 
N Peel the apricots if you think proper, ak out 
the 12 an; to a e of fruit add three 

e N 5 


Tt 3 3 3 
dungen, of 4 7 eee of ſugar, clarified contin; 


to the directions (page 290), and boiled, till, 1 oe f 


taking a little out and ſuddenly Ns M it into 
cold Water, it will roll in your fingers! 


fiſtence of marmalade,” and put it into e 88 
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To make Apricot Marmalade "ther r. 


Cut ſix pounds of apricots that are not too ripe 5 
as ſmall as you can, and put them into a pot; 
break the ſtones, peel and cut the kernels very 


fine and put them into the por with the apricots; 
add alfo four pounds and a half of fine fugar, an 


put your pot over a clear fire, ſtirring the whole N ; 
with a ſkimmer, leſt the marmelade ſtick to the _ 


bottom of the pot: when the apricots are partly 


done, lower the pot by little and little, and bruile _ 
1 bits of apricots th at ay. not reduce to marma- 
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5 1 yout W eee to the Airections 
6 290), and ſet it upon the fire: to know 


when it has boiled to the proper degree, try it 
in the ſame manner as for the apricot matmalade,  _ 
| bit obſerve that the little ball, when cool, ſhould 3 
| break under N Ae Fn then put in our 
1 808 twice : : Rh ge] We: = 
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and when told remain firm: then put in your 
_ apricots, let them boil, and ſtir them over the 5 


fire with a wooden ſpoon, till it is of the con- 5 
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45 19 A wethods Dis muſt obſerys a ati 1 
meats, and likewiſe never to cover the a 
TE ip ſweetmeats are cold. VVV 
A 5 
. 5 45 ONS Free ally. 4 1 8 „ 
„„ 8 your ſugar according to the directions 
1 tage 290), then take any quantity of currants 
Fou pleaſe, and ſet them over the fire in a ſauce 
pan, letting them boil up once or twice: put them 
upon a ſieve to drain, meaſure the juice of your 
cCurrants, and put into another ſauce - pan as many 
pints of clarified ſugar: boil it to the ſame degree 
as the preceding, und put in the juice of your 
curtants: let it boil up eg ee 9779 * 
1 8 + ng e it into pour Nor RES 
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„ To make Apple alh. 
Bon Fs. 17 is * the ſame as ph Jab. ly, EAN 
. that the juice of the apples muſt be 
„ wen by boiling: them i in a little water, and after- - 
„Ward ſtrained through a linen cloth: vou wall 
know when your jelly is done by taking ſome in 
the ſkimmer and letting it fall into the ſauce- pan; 
5 if it falls 1n pearls,, it is a gn that it is cu to . 
. 1 it into your Pots. PE? 


W W is made ed by adding. a5 id, 
5 cochineal.” N a 


. 15 | 8 20% 1 85 
CRE your en tote chr 3 "OA alks, tl 
them over a ſtrong fire that they may not turn 
- black, with A, little water; ſtrain them through a 
ſieve and finiſſ e Jelly Phe che Funn 984 
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gage your quinces almoſt ripe, part 0 

take out the cores, and cut them into bits =p 

boil them in water: ſtrain them through a wee 1 Sar 

ute oath, youre Bonny 1 0 1285 of. ebe dune 5 
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27 9 8 wh ny 5 Pran Jelly, Ns 
rags is made like apple Jelly. To make a 
ml. the only difference is, to ſtew the pears 
in red wine inſtead of RCs: ona; ad; a . 
| cochineal. 
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5 op 4 8 . 
4 Boil 8 pippins till they begin to be „ "+ 
'þ ft them into cold water and take off the ſkinz _- + 
ſqueeze the pulp through a ſieve and put it -r 
the fire, letting it remain till it is become very 
thick; then weigh as much fine ſugar as you 
have marmalade, and boil it till you ſee large ſpar- 
kles of ſugat ariſe when you dip in the-ſkimmer, 
and cluſter. together: then put in your marmalade 
and: ſtir it with: the ſugar: replace it upon the * 
fire merely that the marmalade may heat, and 
keep ſticring it till it begins to boil; then take it 
off, and when it is alittle cool put it inte . 11 10 
do z e cover it till i it be quite. cold. „ 


of nak Plumb W 2 Su 
| 8098 any quantity of plumbs you chooſe, _ 
| boil chem with a little water till they are reduced 
to a marmalade ; put it into a ſieve, and replace 
1 N 8 ſtrained 9 the 5 15 let it i 
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Wo til the mhemaalade Dk Nicks & 8 This ab WY 
weigh it, and put the ſame Quantity of ſugar that 


you have of marmalade. Put the ſugar upon the 


5 Bre with a full gill of Water, and boil and well 
kim it; to know * it is boiled to a proper 


degree, dip two of your fingers in cold water, \ 
then into the ſugar, and immediately again into 


9 the water; if the ſugar which remains upon your 
| fingers ſnaps Mort, put in your marmalade, and 


ſtir it over. the fire with the ſugar, till it begins to 


fümmer: When it is cold, put it ae I. . 
e . fine ſugar F 
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e Dime" 15 IF 
a or . of plumbs you think proper, 


; 1 8 them, and when they are very ſoft, take 
therm out and put them into cold water: - Clarify 


ive pounds of ſugar, for an hundred plumbs; put 
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bor five days; put your plumbs upon a ſieve to 
drain,” and boil the ſyrup, ſkimming it every 
time it boils up: put your plumbs into ner 


| them into a clean bowl one by one, leaſt they 


ſhould break, and add your ſugar' a little more 
than luke-warra, morning and evening for four 


4 jar and your ſugar over, luke-warm as before: 


to conclude, if you find that the ſyrup 1s' 3 | 
ſufficiently ſtrong in the laſt boiling, bail it 


again, adding two. glaſſes of water to load it 
in this caſe pour i it boiling aver Jane plumbs. 


'To preferve Apricots aha or cut in 8 
bee are . in Lhe fame t manner. as ;phambs 
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a ſctde pan, with a gill. f Water: 
boil it to the ſame degree as for ĩhe ee 


8 a auger. 28515 5 * 5 h „ 
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node, 13 en WO | fry wh. 71 Ih i 137 . 
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7 mas Pear. eee Wie : 
Boll 3 5 e of pears you 7 ill ned. 
als tender; take off the rind and ſtrain the pulp 


through a ſieve, and put it upon the fire till it is 


near ſticking to the pot; then weigli your marr 
maladez and put an equal quantity of ſugar into 
ſkim it aud 


malade: then put in the marmalade, mix it with 
the ſugar, and when it begins to fimmer ut it 
into pots, and, 75 5 cold, 18 over W 
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Ts vue ane e Ind eee 25 by 
"Wins you have taken the down off the 
apricots or almonds (in the manner directed in 


Pk op 


the compote of green apricots), boil them in 
water; till in Prieking tt 


ag 1. 


and the apricot falls: then clarify ſome ſugar, a 


pound to à pound of fruit Woil your ſyrup four 
or ſive days, mornin in evening; without: the 


fruit; which leave? to 


n upon a ſieve; then put 
the fruit into a pan, Gs over the ſyrup not 
much above luke-warm: when the apricots and 
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Take out all the ſeeds, and take a 2 of | 
 gripepla tos pound of ſugar: put a part bf the 
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in 4 over ten tuning to dae this woher 5 

; | and grapes in layers till you haveluſed your quan- 
8 Ws then put the grapes over a flo fire, and let 

them boil gently till 0 become 2 0 3 ee 
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WEL? 4 15 2 r 165 Yb 1 1 Fs, 8 
2 n Op fr eferve four Grapes TT Ar 
. e of fruit add a pound of: in 
per; put both into a ſauce· pan over a; go 
"hs and: let. them: boil up ſtrougly three or four 
times; if your grapes be not very green, boil 
them till they are een and e 05 
227 men 1 1 pa 1 5 1 N 1 if 57 18 Y 
8 — 4 AMorndleds of four. 8 LEM 
. pounds of grapes that are 7 FAN 
8 picked them from the ſtalks, into ſome 
hot water, and when they are ready to bail take 
| b them from the fire and cover them, that they 
may regain their colour; being cold, take them 
; out, and draw from them as much marhatlads as 
Fou are able, by rubbing them through à ſieve 
With a wooden ſpoon: put this marmalade into 
VVV ſauce pan over the fire, till che moiſture is eva- 
porated, and it becomes thick; to 2 pound 
danke a pound of ſugar, boil it to the ſame degree 
aus ſpr the apple marmalade ; take it off the 
. and put in your marmalade to mix with 
it; replace it on the ſire merely that it _ n, ; 
dle! it, aud then put it into 8 5 
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put thei 1 water that is near belag, over 


the fire ; wien the grapes begin to wrinkle and 
riſe. to the top, throw in a little cold water and 
lower the fire; cover them that they may become 


Steen, and leave them in the ſame water till they 


are enough : then drain them, and with a wooden 


ſpoon ſqueeze the pulp through a ſieve: weigh | 
-. is marmalade, and put it into a fauce-pan, with 
the lame weight of ſu gar: boil them together till 
they are well 5605 and, when e cold, Put Four, 


. into Pots. 


tho. 


T mule. 4 vel ly of vey and four gy at Tp fb 


* is made in the ſame manner as currant 18 
1 la ee (page . 
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75 make green Almond and. . 4 Ale. 5 5 : 7 
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Take the down. off ſome green apricots or al- 
monds, according to the directions in the article 


of compote of green apricots (page 295) :. boil 


them in water till they are very tender, and ſhift 


them into cold water; let them drain and then 
bruiſe and. rub. the pulp through a ſieve: tir 
this marmalade over the fire an 

ſtick to the ſauce- pan; then weigh it, and put the 
lame weight of ſugar upon the fire with a gill of 


Water: as it boils ſkim it, and let it continue boils 


ing till it is enough, which you may know by 


putting your fingers into cold water, then in the 


it is ready to 


ſugar, and inſtantly again in the cold water; if 


the ſugar Which remains upon your fingers breaks 
clean, inſtantly put in the marmalade; ſtir it well 


into the ſugar, take care that it does not boil, > 


and Wd it into Ther 7 al 79 55 5 | 
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| a and rub them through a ſieve: put a MY 


of ſugar with a glaſs of water upon the fire; ſkim 
and. boil it to the ſame degree 28 for the Apple 


matmalade (page 303); then put in your ſtraw- 95 


berry marmalade, and ſtir it into the ſugar over 


2 moderate 325 N e Ph . Er” Ly T7. 
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the ſtrawberries, and put in the raſpberrles prepar- 
ed thus: pick two pouuds of raſpberries, and rub 
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them through a fieve with a wooden ſpoon; flir 


15 this marmalade over. the fire till the moiſture eva» 


in, * 


' +, '  porates, and it is ready 1 to ſtick to the fauce-pan 1 4 
then put it into the 13 let i it boil” Bol 4 "46.48 
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ay two pounds of ſugar de to the 


directions ſor the ſtrawberries ; then put in 
. four pounds of cherries, having ſtoned - them 
LY and taken off the ſtalks; peil them together till 


the 10 1 ſticks to e e and * Pen Y 
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put ſome more water upon the fire, and when * 


| boils, ſqueeze, in the juice of a lemon aud put in 
vour orange flowers 3 boil them in the lemon- 


Vater till they are quite tender, and throw them 


inte cold water, with a little lemon juice; then 


ſqueeze them in a linen cloth, and pound them i in 


a mortar till they are reduced to a marmalade: 
ſtir this marmalade into the ſugar over a: flow. 
g fire, taking care that it does not even ſimmer: put 


it into the 1 928 5 cold. ee: over a little 5 
3 Tg N 3 Ca oh og As SIS 
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peel 0 een which . . WY 


4 having taken out the ſtones; cut them into little 
bits, and make the marmalade in the ſame manner 


by Ns: and a half of ſugar the 3 as 9 5 LE 


os Hs e marmalade fans fagon (page Pn. 
PE e Ae ene, 3 


1 pear marmalade (page 305): then put in a 
pound of barberries prepared according 88 the 
1 following directions: Firſt, ſtone and 1510 them 


in a ſtew-pan with a laſs of water,; till they are 
reduced to a e rub the pulp through 5 | 
a ſieve and ſtir it over the fire; letting it boil til! 
it is near ſticking to the fauce- Ran; then mix 8 
with the ſugar, and ſtir it over the fire till . 
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Tilke any que of deines you: pleaſe, „ and 


7 boil them in water till they are tender t put them 
into cold water till they are quite cold, part them 


and take out the cores; then bruiſe een rub 


them through a ſieve, ſet the marmalade upon the 
fire and keep ſtirring it till it be thick; weigh it, 


and boil the ſame quantity of ſugar that vou have 


of marmalade, in the ſame manner as for the 
"marmalade. of -a _ (page 303): then add the 
marmalade to the ſugar, and ſtir them together 


over the fire; take it e 2251 9 * i 


3 » 


5 and put i it into Cav oe 


O'S 


Ton ak diffrent Sorts of raves. 


7 * 15 on 83 


7 mele Syn rep of ln. . | 4 , 
e Ager ber of a pound of violets, eke and. 
put into an earthen pan, pour a gill of boiling 


Water (put ſomething upon the violets to keep 


them down in the water); cover them, and put 
them upon a very ſlow fire for two hours; then 
put them into a Iinen cloth and ſqueeze them till 
you obtain a pint of juice, which this quantity of vio- 


* els will yield: if you have a pint; take two pounds 


and a half of ſugar, with a gill of water, boil and 
ſkim it well, and let it continue boiling till dipping 
your fingers TY in cold water, then in the ſugar, 
and then again in cold water, the ſugar that ſticks 
to them breaks clean; then pour in your violet 
water, taking great care that your ſyrup does not 
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5 par His ſhrup' into an earthen pan; cover 10 1 at os 
the pan upon hot embers: during three days, keep- 1 
ing the heat as equal as you can, and not too vio- 

lent: when the fyrup extends into a Aae oo. 
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1 9 5 of © Cherries” 
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. Acer 7047 22 ee occaſion. W 
keep your ſyrups, it is neceſſary to put more or 
les ſugar. To keep apricot ſyrup from one ſeaſon 
to another; the proportion is two pounds of ſugar 
to a pound of fruit: ſtone a pound of apticots 
Well i jened, and having pee led the kernels and cut 1 
them into little bits, cut the apricots alſo into 
bits: put two pounds of ſugar into a ſauce- pan N [4 
With 3 glaſs of water, and boil" it in the ſame 
.h anner as fot the apple marmalade (page 303) : 
then zut in the apricots with their kernels, and 
| boil them together over a moderate fire, till tibbe 
Fyrup will extend into a thread between yout 
5 Aa wirhout breaking, and ſtrain it through a 


ſieve. Or make your ſyrup thus: Having cut 
a the 1 ana and e before 1 wh 1 1 
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ee on Cl ber, a glaſs of 1 6 wi. 
them tall they are reduced to a marmalade: — Fe 
them into a ſieve and ſtrain off all the juice, let 
= ſettle and ſtrain it again through. a napkin; add 
this juice to the ſugar, and we 155 e bo * con- 8 | 


3 of a Kron: TR... POTION: 
Ne: oo 85 ks: Mulbe 8 | 8 N | 


Tale t 805 hundred of ee e very 1 5 


8 3 3 chem upon the fire with a glaſs of water; let 
- > them boil, up five. or fax times till, they have given 


All their jvice, and ſtraiu them through a ſieve; let 


the ] juice lettle, and ſtrain it a ſecond: time thro ugh . 


he 7 . ſieve: take. two pounds of ee et E 
e the fire with a gill 5 water, Kim and boil 


it to the degree as for the ſyrup of violets (p page 


. 30 then put in the mulberry- juice, and ftir it 


well over the fire till it is incorporated with the 


5 ſugar, taking Care that it does not boil; put! IT 
into an earthen; pan well covered, and ſet it three 
days over ſome hot embers, keeping the heat 


as equal as vo can, and not too. violent: when. ba 


4 the {yrup, will, extend into a. thread between your 


$7 "arts "T5 1 Syrah 8 Tepee. . 
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fingers without breaking, put it into gs wel 


0 - ins not cloſe them till it hd Mate 8 Sold. 
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Put t 200 ee of. caflonade.® upon. the firs. 

; 4.gill of water, make. it boil and Kim . 
letting) it continue to boil till, in dipping he 
mer into the caſſonade, ſhaking i it over, and blowing . 
acroſs 570 babes, De ane Ga in a alas * 5 - 
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ha 3 es Tutte . em two. 


| pounds of ſour grapes very green and large, "the 
_ ſeeds being firſt taken out and the fruit pounded, 


and put it into the ſugar, letting them boil toge- aps 3 


ther till reduced to a very ſtrong ſyrup, which vou 
will know by its forming a be thread between 


we 


5 OE e 15 555 e 5 


- 0 n 1 . 
x * * % 2 F 
; Fi © Z's $7 { I's . *% Fs 1 , ker 38 6.9 A 7 BY 3 4 
* * * * * 8 44x 1 7 
n R $I J * 


| 15 11 55 Ts ee Hrrup of 8 © Ky 1 9 
| Take a * of very ripe quinces, pare Ma: 
| 2 take out the cores; pound them and wring, 


them in a linen cloth, to obtain the juice; let it 


fertle, pour it clear off, and to a gill of juice take a 
pound of caſſonade; boil it in the ſame manner as 
for the ſyrup of verjuice, and when it 15 boiled to 
the proper degree, put in the quince juice and let 
them boil together to a ben h of 1905 ROE > 
. as 8 . 


or 
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Beil 2 pound of caſſonade in the ſame man- 
ner as that for the ſyrup of verjuice; then put 


in your juice of marſh-mallows prepared thus: 


Boil three quarters of a pound of mallow-roots,' cut 
ſmall, in a pint of water, after having ſcraped mY 
waſhed them; let them boil/ till the water ſticks - 
to your fingers, then wring them in a linen cloth 
to obtain the juice: let it ſettle and put the clear 
part into the ſugar, and boil them together to 
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Tate a. quarter of a pound of 8 5 by . 
ee ſound, cut them into very thin flices, 
and boil them with half a gill of water: When 
they are reduced to a me sf ade, wring them i in A 
nen cloth, and expreſs all the j juice; let the juice 
dene pour it clear off, and to a gill take a pound 
of ſugar; boil it to the ſame degree as for the 
8 of cherries (page 311); and then put in the 
juice of the apples: let them boil together till the 
_ ſyrup will extend to a in ad Nes 9 7 
wunder ene . 3 3 | 5 5 
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0 | ps: of lemons is not * made til 7 


\ is uſe: When you have occaſion for it, put half 


25 pound of ſugar into a ſauce- pan, with a ſmall 


laſs of water; make it boil and ſkim it, and e 


tit continue to boil till it will extend into a 
thread between the fingers, which breaks and 

forms a drop upon the fingers; then put in the 
2 of : a fall Meh 1007 it boil 5 a 5 e 


8 


TY 8 12 17 Gibs. 


9 an ounce. of the leaves. of maiden-hair 1 4 


moment into boiling water; take them out . 
infuſe them at leaſt twelve hours upon hot embers, 
and them ſtrain. them through a fheve: put a 


3 © hind: of ſugar into a ſauce-pan with a good 


5 of water, boil it to the ſame degree as for the 
lyrup of violets (page 310), and put in your capil- 


(Hire or r maiden-hair water, | not N it to Dal 5 
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1 i or the fire. as ſoon as it is mingled with . 
the ſugar; put it into an earthen pan, cloſe 
covered, and ſet it during three days over hot ems , 
bers, keeping the heat as equal as you can and not 

too violent: when the ſyrup will extend into a 
ſttrong thread between your fingers, put it into 
1 98 care not t to N 1 1 8 ay the Hur e 


. ite . 


I? CES oh 


e F 


4 * 
x” 2 1 , 
92 Wt - * ＋ 
% 


Aer of the four cold ſeeds, and half an ounce 


of bitter almonds : blanch the bitter almonds in 
| boiling water, and as you do them throw them into 
cold water; when they are drained, put them into a 
mortar with the cold ſeeds, and pound the whole: 
together til} it is very fine: as you. beat it, 
prevent it from turning to oil, put in from — 
do time half a ſpoonfull of cold water; afterward 
mix it with a full gill of warm water, and let it 
infuſe upon a very flow fire three hours ; ſtrain it 
through @.coarſe napkin, ſqueezing it hard with a 
. wooden ſpoon that the powder of the anon 
may paſs: then take a pound of ſugar, and boil it 
in the fame manner as for the ſyrup ' of violets 
(page 310), 27 finiſh i it in mir _ manner 8 5 
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: half a pound of thoſe poppies which bloom wild 
among the wheat; put them into an earthen pan, 
and po on them a pint of boiling water; let 
5 them ak e 
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. ow Ly 1 14 Wh boil u up Ks KP! 3 £ 
them throvgh a ſieve, ſqueezing them hard to 
expreſs all the juice: put a pound of ſugar-into.a 
_ - fauce-pan, with a _glaſs, of water; + boil and well 

im it, aud then put in your poppy-liquory letting 

ae together to the conſiſtence of a fyrup, 

When vou will know, as in former examples, by 


; 5 1 _ trying whether it will extend between Your: fine. 
gers in a thread that will not eafily break. Syrup | 
158 e 2 bloffoms! a made in the lame TDARNET: WP 


85 Tomate Syrup of Red Cebbigger, 1 fa ul the Stomach, | 
Cut and waſh a large red cabbage, put it into 
„„ ſtew⸗ pan and boil it in water three or four hours, 
and till there remains no more than a pint of 
. liquor: put the cabbage into a ſieve, ſqueezing = 
ill you have expreſſed all the j juice; let it ſettle, and i 
pour it off clear; then put a pound of Narbonne 
bauoney into a ſauce- pan, with a glaſs of water; let | 
| OE boil, ſkimming it often; when the honey is very 
) + put in the cabbage juice, and boil them 
r 1 | _—— till of the: e of: Gas ia: hog 5 
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8 ds WO! Paſte for 1 — 
e DE. | Take de of ſweet almonds. blanched, RR 
Tb op ound them in a mortar, wetting them from time 
to time with a little water, left they ſhould tur 
to oil: when they are pounded, add half a pound . 
of ſugar pounded alſo, aud mix the whole into a 
paſte to uſe when you have occaſion. This paſte 
Will keep fix and even twelve months. When y 


5 uſe it, take a bit about the ſize of an egg, mix it with 
8 . of x water 09. ſtrain f it e a napkin. | 
f . „ 
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3 P I ſheet of white paper into the 1 or 
A dripping-pan, making the edge a full inch ade 5 | 


then in the ſogar, and in 


: have ready a pound of ſugar, put it into a ſauce- A; 
9 n, with a glaſs of water, boil and ſkim it, and - 


et it continue boiling, till, in dipping in the Kim- 


mer and ſhaking it upon the ſugar, there ariſe 
long ſparkles of agar, which / cluſter. together; 
3 then take it from fire, and, when half cold, 
: put in two ounces of violets picked, and pounded 
very fine in a' mortar; mix them Well with the 


gar, ſtirring them quickly with a wooden' Noon, - 9 


Without putting them upon the fire, and pour 
them into the paper mould; when your conſerve 


1 1 2 


5 3 „ Gee 95 en ; or Guſtherie. | 


- Take 4 pound of red currants or gooſeberries, 5 : 


"0 cold, Nw al it ee a e e in 1 or 8 —_ 


8 out the ſeeds, and put them upon the fire 
5 with a glaſs of water; boil them till they have 

given forth all their juice; ſqueeze them through 
à ſieye, and put them upon the fire till they be- 


come a thick marmalade: boil a pound of ſugar | 


In ſauce- pan, with a glaſs of water, and kim 


and boil it till, in puttis 7 your fingers in water, 


Water, the ſugar which remains on them "=; 
5 clean; 5 then take It - off the fire and put in your #7 


antly again in the cold 50 


currant marmalade, and again ſet it upon the fire, -_' þ 
©” ene it remain en a little ed is e at oy. 8 
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Beil e of ſugar in the ſame manner as 
"Gor the conſerve, of -currants, and put in a pound 
of ra{pberries, rubbed. through a ſieve, and after- 
wards dried over the fire in a Suter pan Anil . 
ee aner like that of the Currants. A 


e 5755 LANG Nene of 7 NG . 
Boil a pound of ſugar in the ſame. manner ; 
as for the conſerve of currahts; ſtone and 
take the ſtalks off a pound of fine cherries, 
ſet them upon the fire to draw forth their j juice, 


1 
24 4 $4 * * 


aud then rub. them through a fieve till nothing 


but the ſkins remain; ſet the juice and pulp over 
the fire to dry, and finiſh IF" eee 2200 Ge ? 
of bas. currants. e . e 5 


7 nad ks of of es” „ 
"Boil a pound of ſugar in a ſauce-pan, 3 a 
4 glaſs of water, to the ſame _ degree. as 
for the tonferve of violets ;* then take it off the 
fire, and have ready four ounces of orange. 


I flowers parboiled, and moiſtened with the j juice of 


half a lemon, being firſt ſlightly chopped with a 


kniſe: put them into the ſugar, till the ſugar 


candies round the preſerving-pan; then pour the 


conſerve into a paper W That: for; the _ 


ONE of Violets. = 


Ts make . of foricots.. 
Boil a + pound on _ in na fame ne manner g. "2 
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as the 3 IF) Ks 420 . to it a e . 
of à pound of apricot marmalade, made thus: 
that are not quite ripe, cut them into bits, aud 


to a thick, well-dried marmalade; then put them 


the e © Met 55 1 


1235 Boll 4 pound of ſugar in the 25 manner . 8 
as that for the cönſerve of violets; and when it 
has boiled to the Proper degree, tak it from 
. the fire about two minutes, and then put in 


— 


marmalade, and rub the pulp through a ſieve; put 
the marmalade again upon the fire till the moiſture 
ecevaporates, and it becomes thick; then add it to 
the ſugar, and ſtir them together till the ſugar 

begins to candy round the edges of the preſerving- 


| wy CO. N 


Nee waſhed and ſcraped them, into very ſmall 
bits, and boil them with a little water till they be re- 
duced to a marmalade; rub them through a ſieve, 
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Pare. and ſtone. fifteen; or eighteen apricots, . 
ſtew them with a little water, till they are reduced 


to the ſugar, and finiſh rg conſerve like Tha on 
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your grape marmalade, made according to the fol- 


lowing directions: Take and pick a pound of ripe 
grapes from the ſtalks, boil them till reduced to a 
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| thick; boil 4 Vine & 0 2 * in f che 1 ber EY: 
28 for conferve of gooſeberries or currants; put in 
the marmalade, and ſtir it till the ſugar begins to 
candy upon the edge of the ſaucepan: pour: your 
Conferve 1 into a paper mould like the violets. © 


: To mate. Conſerve of Grapes... cg 
5 Uſually for all forts of preſerved grapes we take 
od the muſcadine, as being the beſt. Take a pound 
and a half of grapes, pick them off the ſtalks, and 
put them over the fire to plump, and rub them 
through a ſieve; put the pulp over the fire till 
the moiſture evaporates, and it becomes a thick 
.marmalade; then boil a pound of ſugar in the 
ſame manner as that for the conſerve of gooſe- 
berries, and when it has boiled to the proper de- 
„„ 70 I the marmalade, and finiſh 1 is fame, 
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CEP DT make Comlioes of „ N 
| | Boil balf or three quarters of a 8 of fog gar 
el a glaſs of water, without ſkimming i It, 855 m 
„ dipping 1 in the ſkimmer, and blowing acroſs the F 
1 * © holes, there ariſe large ſparkles of. ſugar; 3 take 1 
off the fire, and, when it is half cold, put in the 
peel of a ſweet orange grated very fine, and ſtir it 
- with the ſugar till it begins to thicken: pour the 
conſerve into a mould like the former. TD 
of lemon and le . is RAE) in 18 FUSE 
5 manner. N „ 


W male Cher of cage; 2. cee, | 
. Boil a pound ot ſugar in a wa WK pai 55 
WM « glaſs of water, to the degree gf the preceding; 
| rake it off the fire, and leave it td bol: then put in 
ng ounce of coffee wetted, * them "Ts | 
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„; o 0 32 F 
"OY and when they are mixed, pour your conſerve i into 
a paper mould, like that for the violets (page 317). 
| —= Conſerve by chocolate is made i in the ſame 
manner, with this difference only, that half an 
ounce of chocolate, , WY. fins will be uff. 7 


eient to a e of ſugar. 


5 | | 8 
; . 15 * 2 S 


To preſerve, Faorrs | in Buanvy, / 
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lt A 9h preſerve Apricots in + Branch - SY eG 
5 OY preſerve. your apricots according to the 5 
7 ect for preſerving plumbs (page zog): 
then put them upon the fire, and; when they boil, 
throw in a pint of brandy : let them boil up, and 
put them into bottles. The proportion is à pint 
of brandy to a hundred of apricots ; obſerve that 
the apricots muſt be taken from the fire while 
- the brandy 18 added, leſt it ſhould catch fire; and 
in caſe this ſhould: happen, it would be well to 
have a wet cloth at 8 to ene over to extin- | 


E . it: | 1 IR 1 


piers, and having. broken the ſtones, take out the 

kernels; peel and bruiſe them; put them into a 
pitcher with the apricots, and a quart of brandy, 
half a pound of ſugar, a little cinnamon, eight _ 
cloves, and vety little mace: ſtop the jug cloſe, 

and let them infuſe fifteen days, or three weeks, 
ſtitring the pitcher often; then ſtrain it OW . 


| SEE Pte and Pr it into * „ 


3 'To 55 1 3 
Cut a quarter of a pound of apricots in | ſmall 
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25 0 preſerve Peart ; 10 Brauch. 
They are 0p in the ſame manner as apricots, 


1 i To preſerve Plunihe 5 in Branch. 5 
Plumbs of whatever ſpecies are done in the . 
manner as apricots, e 5 ſame boiling for 


5 he Tn. 1 1 1 
1 To. 28 Cherr Rag, 


N e and pick the ſtalks off ſome Si cherries 
. em add a few raſpberries, bruiſe the whole 
| gether, and let it infuſe in a jug, cloſe ſtopped, | 
for four or fivedays : take care to ſtir up the pulp 
two or three times every day, and then preſs out 
all the juice; meaſure it, and to three pints of 
juice add three pints of brandy: to the five pints 
of ' ratifia add ehide- handfulls of cherry kernels 
»bruiſed, and a quarter of a pound of ſugar to the 
pint: ſet the whole to infuſe in the ſame jug, with 
'a handfull of coriander ſeeds and a little einna- 
mon; ſtir it every da ay during ſeven or eight days, 
after which ſtrain it Thanh a N bag and 
1 it into ee cloſe . 


= 
* * : 7 
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9 e . in Brandy. 5 
10 a «le of brandy add a full pint of the; juice 5 
OY. zipe raſpberries, and a pound and a half of 
ſugar : then take ſome fine cherries, well ripened, 
1 very clear; cut the ſtalks about half way, and 
arrange the cherries i in bottles, pouring the brandy 
and ſugar over them: ſtop the bottles cloſe, and 
. keep them for uſe. In he winter you may ſerve 
. e iced, by * that in Sea mixed with 
Fs 9 72 


=y 
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| Th | 5 Ys 15 : if 323 ? i of Os ; 
| the white of an _ - Ca Say" 
of brandy and ſugar to cover your cherries. 


5 o 


o male Ratafia of red Fru. 
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and a pound of mulberries, which, if you have not 


time to procure them all at once, may be put in at 
different times: -bruiſe all theſe fruits together, 


and put them into a jug with their juice, and half 


the kernels of the cherries pounded ; let the Whole 


Work together three days, and then ſtrain the 


Juice through a ſieve; put it again into the 98> | 
2 S In quarter of a pound of 
ſugar to a pint of ratafia, and a roll of cinnamon: 


with as much brandy, a 


let the whole infuſe two months, and then pour | 
your ratafia clear off into bottle. 


O08 Io ; 4 


To make Cherry Hnr. 


3 * 


To make five pints of cherry wine, take fifteen - 


” 


pounds of cherries and two pounds of currants, 
bruiſing them well together; add two thirds of the 


cherry-kernels pounded, and put the whole into a 


barrel, with a quarter of a poundof ſugar to a pint of 
jujee: the barrel ſhould be full, and covered onl 


egg . Take care to have enough 


ke two pounds of cherries (having firſt ſtoned: 
them and picked off the ſtalks), a pound of currants, 
A pound of black cherries, a pound of raſ berries, 


3 


8 
SA 
0. 


4 


4 
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* 


with a vine-leaf while it is working, which will 
be nearly three weeks: take care to keep the i 


barrel always 
when it has done workin 


hen it has done op it with a bung, 
and two months after 


* ” 
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bottles. „ 
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ays full, by a more cherry- juice: 


raw it clear off into 
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4 Reef t to make ihe FEA” Rp 3 ey Ps, 


3 me by the King's Phyſicians at Montpellier. „ 
uart of brandy into a glaſs or ſtone 
bottle with the following ſeeds, after. haying 


Ws them in a mortar: Two - large ee: 


of angelica, an ounce of coriander ſeed, a — 1 f 


pinch of fennel ſeed, and as much anniſced 3 ; add 


the) juice of two lemons, with the zeſt of the peels, 
and a pound of ſugar: let the whole infuſe in — 
bottle four or five days, taking care to ſhake it 


tom time to time that the ſugar may diſſolve ; 


then ſtrain it through a filtering paper, and pot it 
into bottles, ſtopping them cloſe.- 


This 


zs excellent for all diſorders of the ſtomach, = 


geſtion, vomiting, colic, obſtruction, retention of 
urine, oppreſſion of the ſpleen, i . : 
7 6s matiſm, ſhort breath, Ke. &cc. 
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277 ale Ratafia of Kernels * Srede.. 
Take a pound of apricot-kernels, or you may, if 


5 vou Pleaſe, uſe only almonds : infuſe them during 


eight days in two pints of brandy and a pint of 
water, With a pound of ſugar, a handfull of cori- 
ander ſeed, and a little cinnamon; then ſtrain it 

___ through a filtering, bag, and, being very clear, put 


it 510 bottles. All ratafias of 57 Find are * 
in Hy 208: manner. 


and ſtrain the 1 e a RYE . 


To abs 99 1 . 
Take a pound of orange- flowers RS with 


is quart of brandy, à pint of water, and a pound of 


ſugar :. let them infuſe three weeks or a NOV 


e 


. 326 5 e 
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ar ad quarters of a pound of orange-flowers 
- into a pitcher, with three pints of water and leſs 
than two of brandy, and a pound and a half of 
ſugar; ſet thepitcherin a ealdron of boiling water, 
upon the fire, during ten hours; then take it off, 
x * el it cool 1 in the 1 before . ann it. 
; To mite the fame bes Way. LEE 
| Take a pound of ſugar, with a e of Water, 
| wy. boil it to the ſame degree as for the conſervesy 
then take it off the fire, and put in half a pound of 
orange-flower leaves, and let them boil up a few 
times with the ſugar : take them off the fire, cover 
them well, and leave them in the ſugar five or ſix 
hours; then put them over a flow fire, with a pint of 
brandy, letting them remain no longer than is 
neceſſary for the brandy to mix with the ſugary 
afterwards ſtrain your ratafia' through a napkin, 


and put jt into bottles. To keep the orange-flowers, * 


fqueeze them well, and take half a pound of ſugar, 


boil it to the ſame degree as for ſyrup of . violets 


(page 310); put in your orange- flowers, let them 
boil up, and ſtir them over the fire till tlie ſugar 
becomes candied, and pour them through a ſieve. 
Theſe orange-flowers will keep in a dry place, and 
are uſeful to put into creams, or ay t Hoe TO 
requires N ſhred. 8 


1 To make Quince Rank. ne) 
Take foe good quinces, pare and pound them, 
having taken out the core; wring them well in a 
* linen GR, ang: meaſure the j Juice ae have 
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drawn from thera: put a quart of 3 to cites 
pints of the juice, and a quarter of a pound of 
ſugar to a pint of the ratifia, ſome cinnamon, ginger, 
and maee in moderate quantities: infuſe the w Hole 
ten or twelve days, er the piteher eloſe 3. 
| then ſtrain it Saus 1 5 n 1 155 bl 
WP) norte 5 258 1 | 


To make a Wet, Þeth two! pounds of . with 
3. 3-gill of water, till the ſugar is well-ſkimmed and 
 ' clear; then boil a gill of water, and put into it 
three ounces of anniſeed; let it infuſe a quarter of 
an hour, and add to it the ſugary with three pints 
| __ of brandy; ſtir it together, and put it into a 
bi pitcher ; ſtop it cloſe, and let it infuſe in the ſun 
1 Three weeks; then ſtrain it through a napkin or 
5 * 8 and put your rataſia into andes fax 


My. | 
ts make Juze, Rage. ; 
TP To wake three pints of ratafia, put a quart. of D 
ol brandy: i into a jug, with a full handfull of juniper: | 
e. and a pound and a half of ſugar, boiled in 
a quart of water, and well ſkimmed: ſtop the 
8 | piteher cloſe, and ſet it for about frre weeks in a 
„ dere then ſtrain it through a filtering 
cilotb, and when it is quite clear, put it into 
bottles, taking care to cork them well. 2 
rataſia is a e 2 85 00; RS. 

keeping. 


J Dl Gee: 
©, Taaketthe peel of eight lemons or Seville oranges, 

| without any of the white that lays underneath; cut 
15 | . 


it into le bits, and infaſe it with three pinta of * | 


brandy in a 
_of ſug 5 with 


N 2 58 ws 
| 25 de Walnut Ratafia, 


| When + the walnut is formed, take a 3 * 
ones; ſplit them in half, and put them into a2 
pitcher, with three pints of brandy; ſtop the 


Pitcher cloſe, and keep it during fix weeks in a 
cool place, ſhaking the pitcher from time to time; 
then boil a pound of ſugar with a gill of water, 
ſkim it well, and when you have ſtrained the 
brandy through a napkin, add to it the 4 with 


2 bit of cinnamon, and a little coriander ſeed: let 
the whole infuſe about 1 e FO it off 7 | 


| jew ona it into bottles. e 


8 


06 KY, a A Drink TR 8 


Take any ſort of fruit you like, whether INE ; | 


| currants, {trawberries, raſpberries, or mulberries ; 


to a pound of fruit a pint of water: bruiſe your 


fruit, and mix it with the water; : then ſtrain it 


= through a linen cloth; adding a little ſugar, and 
EKeep it in a cool Place, til W have W on, 


uſe it. 


If you pid ice it, add A little more ſu ugar, ad | 


put your fruit-water into meulds of tin, 7 5 ice 
it with ice, ſalt, or ſaltpetre, ſtirring it in the 


9 R ceaſing, that it may ice quickly: 
1 | EE when 


* 


Ot three weeks; then boil*a pound 
alf a gill of water, ſkim it well, and 
2 it into the gar. with the- brandy, letting it 

infuſe twelve or fifteen days longer; after which 

ſttain it, and put it into bottles, The excellence 

of this regs Mos s the ng oft time 1 


* 


5 | Bo 
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| when it . 1 congeal, ſur ie. 1 time „ 


time with a ſpoon till it be iced, or the edges will 


3 bx oo much: congealed, and the middle not at all- 
| N 


it. is iced ed are it in n eile glaſſes, 


: "Te it e 1 uy 
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. ice 1 Ge. 8 5 
Thy 8 any "Gi of cream or fluid you 8 5 0 
put it into little tin moulds to ice: as it congeals 


. take care to ſtir it from time to time, and when it 
is iced, ſerve it in glaſſes. When you would ice 


auy thing, begin an bour beide you have e 


3 


3 4. 


the yolk of an egg, and three quarters of a pound : 

of ſugar; let it boil up three or four times, and 
- take-1t off, the fire; then put in ſome eſſences, as 
of. orange-flowers, bergamot, orange, or lemon, 


bottom, with a handfull of ſalt-petre or ſalt, and 


to Sas Me hue „5 
, * n + * 10 A 
* b * 


5 Ms . of Teed ee, N 
9 are made in the ſame manner as 15 
cheeſes; the e is in 8 e in en 
es: AR 3 3 | 


1 


LY 


ED 3 We 8 8 E he „ 
"Take 2 Ns of thick cream, or a gill of ilk, 


and ppt it into your tin moulds to ice: put the 
mould into 2 little pail proportioned to the ſize of 
it, after having put the ice well pounded at the 


put the ſame round the mould: when your. .| 


cheeſe is iced, and you are ready to ſerve it, dip 
the bottom of the mould in boiling water, to de- 
tach the cheeſe; dreſs 1 it in the bowl, any ſerve „ 


x manehen b 
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5 Tale best a gill of Reap bfi, and We 
5 picked. waſhed, and well drained them, pound 
them in a mortar: boil three gills of cream with 
a gill of milk, and ſome ſugar, till it is conſumed _ 
to half, and when it is cold, put in your ſtrawv- 


berries, and mix them together, alſo a bit of run- 
net about the ſize of a coffee berry, and put it 

into the cream when it is lukewarm; ſtrain he 
whole through a ſieve, and put it into a deſſert- 


plate which will bear the fire; cover it with a 


cover which will admit fire over it, and when the 


cream is ſet, put it in a cool W or . ward 5 


| 5 BY Fe are » ready to ſerve it. 


8 
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25 make 8 0 Gn, 


"Th is 3 the ſame as ſtrawberry 5 with | 


this difference, that when the cream is ſufficiently 


reduced, and you take it off the fire, put in the 
yolks of two eggs beat up with two ſpoonfulls f 


cream; replace it upon the fire, merely to do the 


eggs, taking care that they do not boil, leſt they | To 
ſhould curdle ; and aun ae cream as the TOP 25 


Sign F 
1 4 bi e 


| Take a pint of good cream, and put. it into an 5 # 
ess pan, with a few dried orange flowers ſhred 


fine, half a quarter of a pound of fine ſugar, and 


a bit of gum-dragant about the fize of a ſmall nut, 
pulverized: whip your eream, and, as the froth | 


riſes, take it off with a ſkimmer, aud put it upon 
IP ſieves _ 2 diſh underneath to receive what 


xs IST as > 455 
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. 230, 55 . 
| drops: ? continue to whip it till PLES remains. a 125 


more in the pan; and if you have not enough, 


take that which has droped through the fieve, and 

| whip. it again : ſome people garniſh. the crea * 
with lemon. chips, but it is uſually ſerved. alone * 
thoſe who love the flavour of lemon, may add — 
little green lemon- peel, ſhred very fine, to the 
cream before it is whipt, but then it is unneceſ- 
fary to garniſh it with lemon chips; eg it upon 

> your. deter- dich, in the form of 43 b Oh oy. | 

0 e in a hape mh my "REA, = SE 2 
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25 . 8 F 25 Paoli gk * 

. half a ſpoonfull of orange-flower water intq 0 
* pint of good cream, with a full quarter of a2 
5 1 of ſugar, and the yolks and whites of twa 

newe-laid eggs; beat the whole together, till your 
cream is well thickened ; put it into a ſilver def- 

fert-plate, upon ſome hot embers, covered with 
aà cover that will admit fire over it, and when the 

cream is ſet, put the diſh upon ſome ice, or in a 
| cool Pace,” till "his are (EL to ſerve i it. 


8 PIT TOS and Raſpterry e 1 
8 Beat three gills of thick cream, and as the rech | 

riſes, take it off with a ſkimmer, and put it upon 
- a fieve, with a diſh under to receive what drops; 
then take two handfulls of ſtrawberries or raſp- 
| berries well picked, and rub them through a ſieve; 
add to them two. ounces of fine ſugar, and mix the 
whole together, whipping it WD the” cream a 
moment 8 * eren it UP Ih 
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Beil a pint of cream with two ounces NT” 


till half i is conſumed; then take it off the fire, 1 : 


put in a coffee ſpoonfull of orange-flower water, 


and the whites of two eggs whipped ;.. ſtir ee A. 
moment upon the fire with the wi iſk, and as ſoon 
as the whites of the eggs are done, diſh the cream in 
your Vie Etriog, it cool befory, t 180 


it 1 
_ Cheeſe d 7 Crime, 3 


in a bit of runnet about the ſize of a pea; put it 


over a few hot. embers, covered, with fire at the 
top, and when the curd; is ſet, put it into a little 


oſier baſket, made for the purpoſe, and when it is 


well drained, dreſs it in a de ert- diſh, and ons 5 18 
; 8 cream {390 fine e,, 12, 


3 


i Idi Chee. 79 0 
Shred a little green lemon- peel very . and 


put it into an earthen pan, with three gills of good : + 


thick cream, and a bit of gum-dragant, about the 


 tize of a pea, in powder: whip your cream, and 


as the froth riſes take it of with a ſkimmer, and 
put it into a little wicker haſket made for the pur-« 


2 putting a bit of mulin at the bottom if the: 5 


baſket be not cloſe: when the cream is all whipt, 


7 let your cheeſe drain till you have occaſion to ſerve 


it; then turn it into a deſlert-diſh, and throw oyer 
foe rat loaf- ſugar, 4 75 


T W Cheeſe 2 la Princeſs. 195 


Feta 3238 of cceam upon the oy with leſs thas 5 
Re pint To 
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| Make a pint of good. milk „ "FRAY 1 ; 
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a . of milk, two EEE 1 5 alt, th: EY of a 
green lemon grated, ſome coriander Thee a bit of 
einnamon, and three ounces of ſugar ; let the 8 
whole” boil together till half is confumed; then 
take it off the hre, and when it has ſtood till 1%: 3 
no more than Jukewarm, mix'with it. a little bit of 
runnet about” the” fi; ize of a Pea, mixed NN 
ſpoonfull of water; ſtrain the cream throu 
_ eve, and. replace it upon a very ſlow fire: 5 "IR 
the curd is ſet, put i into a little wicker ane 
made for the purpoſe, to drain, and take the form 
8 . 1 and then tem it OP a plate or „ 

: Ls K. 

5 ND 0 Cheefe 2 Jo e 80 
Beil 2 pint of cream, with two ounces off fi oY 

and take it from the fire to cool; then put in alk 5 
a coffee ſpoonfull of vrange-flower water, and 
Whip the cream with ar-ofier Whiſk; as the'froth , 
Tites a little thick, take it off with a imines, and 
put it into a baſket, Ae with a. fine ligen 
cloth: when you have whipt all tbe cream, = 
8 e e aud * it in a e | 
ie 2 wt Bifeutt, Ge. 5 5 | 

Make . id with a ſheet of Nine paper 
doubled; and plzited rot id 1 in the form of a drip- 
Ping: pan, the edge bein about the height of two 
. "make this mould the ſize of the cake 
vod defign to make: for one of a middling ſize, 
put a pound of ſugar intd a ſauce-pan, with a glaſs 
of water, and boil it to the ſame degree as the 
| "PvE: marmalade; then put in a quarter of a 
und of orange- flower leaves, take it from the 


ie and ſtir f it ow with a Wooden” #pvogy he 5 
. | | LE 1 
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"4 333) 
13 __ begins to candy : have 3 alittle aue | 
r 


| ſugar beat up with the white of an egg to the 
' *confiſtenee of thick cream; put it to the ſugar, 
lr it quick, and pour your. cake into the paper 


mould, keeping the bottom of the faucepau | 


5 turned over it while it is hot, to prevent its falling. 
Violet cakes are made in the ſame manner, with 


this difference, that to. a quarter of a pound of | 


' violets, three quarters of a-pound of ſugar. 


1 will be necellary. . 5 Criſp ed orange- flower cakes 

ate made tlie ſame, ee that the flowers muſt 
be firſt dried over the fire with a. little powdered 

Ons before they are 7 into the les e 2 


"os 1 common ; Biſeui 9280 00 8 IN 


Take the weight of eight eggs in e ge ; 5 . 


of four 'in flour, and put them ſeparately. u 


Y oo break the eight eggs, and beat the Yu 
alf an hour with the ſugar, and a. little green 
lemon- peel; then beat the whites; and when they 
are well frothed, mix them with the ſugar, and 
ſtir in the flour by degrees: have ready ſomc tin 
or paper moulds, buttered within; put in your 
7 Hate: filling the moulds but a little more than half? 
_ throw ſome powdered, ſugar over, and, ſet your 
"biſcuits in an oven half an hoy - when they are: 
of a fine gilt colour, and 1551 cold, + ihe thens out BEET 
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Theſe biſcains are made in the 9 95 manner 25 


5 hs preceding, with this difference, that the, weight 
of four eggs in ſugar. is ſufficient, and then they _ 
"Dp ale not Tek into e When e Fa 18 made, e 
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ue a . for each biicunt, and Aibp 
upon a ſheet af white paper, and having 150 
ſome powdered ſugar over yourbiſcuits, bake them 
in a cool oven, like the preceding, and when Fore 
T me ma off the Papers with a knife, | „ 


7 . Biſcuits for Cordials.” „ 
RN Take ks weight of five eggs in 0M wi the 
- Fame in flour; put the bh into à pan, with the 
paeel of a green lemon ſhred fine, ſome criſped 
. ee e een ſhred fine alſo, and the yolks of 
ſue eggs, and beat them together till the ſugar is 
5 \ well mingled with the eggs; then ſtir in the flour, 
and beat the whole together”: beat the whites of 
. 1 the eggs you have put apart till they riſe in froth, 
0 and mingle it with the ſugar and flour: have 
ready ſome white paper made into the form of 
Little trenches, each about the depth and length 
or. a finger ; ; rub them with. hot butter, and then 
two ſpoonfulls of biſcuit into each trench; 
throw ſome powdered ſugar over, and put them 


into #1. mild oven: When they are done of a good 


i > colour, take them out of the papers, and put{them 
upon a Lieve, in a dry place, till you have occaſion 
to uſe them. ——Thele biſcuits : are excellent to ; 
"rake wirke * ane ae 6 By "No 5 0 a Ws V 
8 25 mods lieW Biſcuits: „ | 
Take ten 1 eggs; put the yolks. of five: into 4 
an, with a few eriſped orange-flowers and the 
. . of a green lemon, both ſhred very fine; add 
alſo three quarters of a pound of fine ſugar, and 
beat them together till the e is diflolved, 'and - 


well 8 WR" the ©8853 then beat the 1 - 
x 4] 


R N 7 ? ——_— 7 

* VER 4 : v# 

J & x : 

; 3 < * 

g ; ” 
* 
2 
0 1 
. 
9 * 
. . : 
. * 
+ 

1 ; wr Ll 7 * 

4 } 4 

, 
, 
" 
. * 5 
* 


1 


405 the ten eggs, and when it is well frothed, min 
it with the ſugar; ſtir in lightly, by degrees, fix 

"ounces of flour, and put your biſcuits into buttered 
moulds ; powder them with fine Ts 2 bake 
Ws in an oven eee heated. 


WO" 
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9 FATTY Seorer meat Biſcuits, | e 4 
1 the peel of a preſerved lemon in a bu e ; 
with ſome otange · flow-ers criſped ; add two 8 k 
fulls of apricot marmalade, three ounces of fine i 
ſugar, and the yolks of four eggs, putting the 
white apart; mix the whole together, and rub it 
through a ſieve with a ſpoon; then add the whites 
of the eggs beat up to a froth, and put the biſcuits 
in an oblong form upon ſome white paper; throw 
a little fine ſugar over, and e e 3 an oven ) = 
e I/ 8 «ol 


Bu 7 „ Biluite. 5 . 

3 Take 6 eggs, and put the yolks of four 1 1 
one pan, aud the whites of the whole fix into ano᷑ ; 
ther; add to the yolks an ounce and a half o ß 


4 ; 
* 2 > 
Colts by MEE; r BE eee Ab. 
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chocolate, bruiſed very fine, with fix ounces of | 
fine ſugar; beat the whole together well, and 
then put in the whites of your eggs whipt . 
froth: when they are well mingled, tir in by 1 
. Kttle and little fix ounces of flour, and put your 
biſcuits upon white paper, like ſpoon biſcuits (page 
333), or in little paper moulds buttered: throw. _ 7 


Over a little fine ſugars aud OP TORRE, an an en 2 
e heated, „ 1 
| wi ip ks 3 Ba | 215 By EE 
, we are 0 forts, birzpe wm freer almonds: i 
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1 i thet iaſt, "ike"; a ola ar a 22 a 
_1weet almonds, pick, and pound them fine in a 
mortar, ſprinkling them from time to time with a 
_ little fine fugar ; then beat them a quarter of an 
hour with an ounce of flour, the yolks of three 
eggs, and four ounces of fine ſugar, adding ber- 
ward the whites of four eggs whipt to a froth : 

have ready ſome paper moulds, made like boxes, 
about the length of two fingers ſquare; butter 
them within, and put in your biſcuits, throwing 
over them equal quantities of flour and powdered 
ſugar : bake them in a cool oven; and when done 7 


1 N A good colour, take them out of the pap Is. 


Bitter-almond biſcuits are made in 3 
manner, with this difference only, Unir: To two 
ounces of bitter almonds mugs BE Wee an dance 


5 of 995 almonds. 


# A 


75 me Herz B. „ 
They are made i in r Tone manner as abe al 
| mond. . e 
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iT alle B cui a 2 12 Sainte lad 5 

Take two ounces of ground rice ſifted _ 
a fine ſieve; put it into an earthen pan, with half 
a pound of fine ſugar, the yolks of four eggs, and 


a little green lemon- peel ſhred fine; beat the 


whole well together, and then put in the whites 
of eight eggs whipt to a froth; put your biſcuits 
into little paper moulds buttered ; ſet them in an 

oven moderately heated, and when they are done 
of a good colour, take them while hot out of the 
moulds; then beat half the white. of an egg with - 


two e of eee gar, 9 
5 7 BROnn - 


| 5 


( 337 'Y „ 
from time to time a few drops of 1 aud, 
when it is well whitened, ice your biſcuits with 
it, replacing them a moment in the oven, that the 
mw _—_ OY | 


% 


25 make Arch. 
Pound a pound of ſweet· almonds, blanched, and | 
| als you beat them put in the whites of three 

eggs; then add ſome apricot marmalade, or.auy 
other ſweet-meat that is not too liquid, and ſome 
candied orange-flowers pounded : when the whole 
is well mingled, put your paſte into a ſtew-pan, 
with ſome powdered loaf ſugar, and dry it over 
the fire; then put it upon a board, and mix it 
with ſugar, till-the paſte no longer ſticks to your 
hands; then roll it, and form your marchpane of 
any ſhape you pleaſe: have ready the whites of 
ſix eggs, beat half, and mix it with ſome green 
lemon- peel ſhred fine, dip your marchpane into it, 
and afterward into ſome powdered ſugar, till they 
have taken as much as they will retain : bake 
them upon white paper, upon ſheets of copper, in 
an oven moderately heated. — To ſee that your 
oven is properly heated, put in a bit of paſte upon 
a card; if the oven colours 1 it, it is a ſign that it is 
too hot. i 


of 


J male Gaufhres. | 
Take three new-laid eggs, beat_them with as 
.much flour as they will abſorb, ſome green lemon- 
peel, ſome orange-flower water, and ſome fine 
ſugar ; then beat in a little more than a gill of 
cream, and, when your paſte is ready, heat the 
| — upon a ſtove, and rub it within with 


2 Anj iron gate divided into ſeveral little ſquares. 3 
a 13 1 + & Þ 


BG 5 bit on Wax earidle, to Feen "aki cake from 7 
ſticking: when your iron is hot, put into each 
ſquare full a kitchen ſpoonfull of paſte; then ſhut. 


gauffres are done on one fide, turn them on the 
+ other, and then take them out, and put them 
upon a wooden rolling-pin : bend them while | 
* hot, and, when they are quite done, put them 
dito. dry place, till you have occaſion to vis 
them. You may keep them 1 ma warm room aner 7 

5 _ before they en 
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= 6 by Provide fling. =... 
Es * "TW = rind off your pears, cut the ſtalk "cg 
IT ſcrape it: as you do your pears throw them 


tender ; take them out with the ſkimmer, throw 
rt̃ghem into cold water, and, having drained them, 
deo half a hundred of pears put a pound of ſugar 
in a quart of water; when it is melted, put in your 
pears, and leave them to ſoak two hours; then 
Bp put them upon ſmall hurdles, and ſet chem i in an 
' .  - 'oven, heated as for bread, all night: the next day 
dip your pears again into the ſugar, and replace 
*hem in the ſame manner in the oven; Continue ro 
do ſo four days, and the laſt time you put them 
: into the oven do not take them out till they are 
uite dried: they will Mx. Wy time you a 
in a EB e 5 


. Liquorice 6 Toa Ain 1 Ce. 
5 Put 4 Pre of river water into an Lucene 8 
with a pound of green liquorice, ſcraped and 9 
| in . ſmall . TIRE of . 2 | 
„ = our 


=, 


2: 


your iron, and ſet it upon the ſtove* when your 


into cold water, and then boil them till they are 


e 


, PPP 5 pope boil it over a very 1 Sro f 


: four or five hours, till it is reduced to. leſs than a 
paint; bruiſe the whole together, rub it through a 
| 1 xk add to it a pound of clarified ſugar, and two 


_ ounces of gum. adragant melted ; ſtir it over the 


| fire with a wooden ſpoon. till the moiſture « eva- 
peorateg, and it ſticks to your fingers; then turn it 
out upon a ſlate, or a'ſheet of copper rubbed with 


oil, and when it is cold cut it nts ſquares, _ ſet. 


: it to dry in a warm place.. 


To ary uv: rs without Mn. 5 
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| Jour cherries into a cool oven, letting them remain 


> + as long as the oven retains any heat; take them 
out to turn them upon the hurdles, and put them 


in again when the oven is at the ſame ee of 


beat, that is to ſay, after you have drawn your 
bread; leave abe till you think them ſufficiently 


dry, aud when they are cool tie them in little 
* ang Keep them for uſe 1 ina ay Os. Uh. 


| Plunbi. e e 5 
1 Plumida are Iried 1 in the * e : they 


© muſt be gathered very ripe; thoſe that fall —ç 


the trees without being gathered are the beſt, 


being u more full ot 2 ang 0 a Naher flavoyr 8 


4 ; 4 
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1555 10 fame Gd, 2 3 and arrange 5 
| them upon hurdles, taking care not to heap them 
one upon the other: leave on the ſtalks, and put 


—— — 


| Mm | 5 _m—_ flatten rok a little that nds 8 we equally. 5 


6 


e 


e e 9 7 LSDEC ING | Dy 
- They are Aried 3 in the 105 manner as Wache 
with this difference, that thoſe which are gathered 
from the trees are better than thoſe that fall: 
ſplit them in halves, take out the ſtone, and, when 
they are half dried, put them upon a clean board, 


 Apricots. „„ Sb net | 4 
1 Thee. are f in the ſame manner as 5 e 5 
except that the ſtone is taken out without break- e 
ing the . FM œ ¶ nf hd Way = ang 

' They are rad dither lah or ck the f 
for the firſt method, which is the beſt, pare them, 
and put them with the rind into boiling water, 
letting them boil till they begin to be tender (be 
carefull in peeling them — to take off the ſtalks), 
and: then. 8 them 1 in an oven in a the ſame manner. 
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' To make Ga A CI ore 3 | 
Tale the wort of new wine *, and put it into a 


1 + * 
{ x 


. e large or {mall, according. to the quantity of © 


fruit you would preſerve: put it into a Kettle, and : 
let it boil over a clear fire till two thirds is con- 
ſumed, that it may acquire a good conſiſtence, 
and be fit to candy your fruit; then take the fruit 
that you would preſerve, whether apples, pears, 
or quinces; and boil it in water till it be, a little 
tender: take off the rind, and put your fruit into 
your ſyrup, and let it boil till it be done. T'o know -— 
when itis boiled hs take ſome of the SFr P _ OE. 
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able 11 you it dE ind that 1 „ 
not run when you tilt the plate, it is a ſign that it 
is time to take out your preſerves ; then put them 
into pots, and when cold cover them. It is indif- 
Trek: whether the wort be from red wine PE EN 
: 1 o preſerve But web Perry. „ 
Take foms perry, ſet it over the fire, 404 1 5 
it to two thirds. before you put in your fruit; then 
finiſh your preſerve in . fame manner as s thoſe I 
5 Home with the wine · wort. jjͤ a TTY 


15 e Fruit _ 8 „„ 

| Chooſe the fineſt honey you can procure, and 

18 it in the ſame manner and in the ſame propor- 
tion as ſugar; all the preferyes before mentioned 
5 ug 69pm as well done with 12 9; 


CC Th clad Homes, 
| Put it into a ſauce-pan over xy RE and * it 1 
boils ſkim it well: to know when it is boiled to a 
proper degree put in an egg, if it ſinks the boliog . _ 
18. imperfect, but if it floats it is done, and you 1 
may uſe it to preſerve any ſort of fruit, in the ſame ' 
manner as with ſugar, Take care, as the honey 
is ſubject to burn, to boil it over a very flow fire. jt 
and to ſtir it . with a wooden . * 4.7. 


/ * 


„ T make Grape e F be | 
Take any quantity of grapes you 1 ſtone 0 
and. ſqueeze them, and put them in a kettle, over 2 

a clear fire; when they boil, take off as many of _ 8 


the ſeeds as you are able with a ſkimmer :-let it = +9 
conſume to two thirds, andy s as it W take 5 RE 


hould! Spry, 
ith your Baade, lr N lace' it 1 
the fire, and let it boil. up a few times, Ana ie 
till it has acquired a proper Tonſiſtence 3 
it off the fire, and put it into pans. When it i 
alf cold put it into pots, caving thetn five or 9 
Mo covered only with er: viſit your grape 
marmalade 3 S t. be ne, and if the Paper 
. and replace another; 
umidity be evaporated, 
{if well made, ſoil the . 7 
the. fre again, 
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. cloſe: your pots, Many 
peeled Pears, cut-into. bits, or quinces; 
: the grapes; in. chat caſe they. ſhould; be hal: 
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